irre est Sjevenese eee 
Toit RTE A: *5 
oe ptresbenrepeen perenne 
senate pero Saeco 
fe 2 . os . tet : “3. sepia, eased 


it aaa siseee pacteh in 
eater sieled a sieosee tyra es seat ste seats 
2 tesa erst - sete : ; es | | teuey 
es : ; : 3 * ry * 4 - : 
s Staiieats : te ss - rt : ys tae ate leet toe : = “ az] beh e, ze peeieer aes see 
eee : ; Suelo emer Sienwiseer ee Pn 
at bee ; z : = | | 2 
pease ceteects : ger aire a 
‘ i iets ee 


by 
a 


pete = 
Balieienaie 


sex § Sh 


flee 
es 


estes) 
ieiates ares i aye 
nerwses re) pis "4 1 
iat Srreseteeate ti sate 


aspect epee 
meee rere 


ee 


a esrseee re 
this tc gaan bert burs 
retseresnere insti vivir tte 
on hd 
Rie 


~ : : Sone z : ; va : tielesst psytey? ati ; : Pete pmuenns 
ee seagate baad st stele oa Sita etansegseeeseatt at 
a peceeerne soar centre rrase 
eee eeiey Pa nieieaeeri i fe paar 
Sources. aot ; 
eke 


behest 


ena 


pesosest tras 
To ineheere 
raped ate 


rates gop 


hoe 
Seer ee 


oe irene 


ekatenaastgeateton ee 





Che Library 
of the 
University of North Carolina 


Gallectian of North Carnliniana 


Chis hook mas prearnted 


by 
ee SSS 
CHAD 
ae 





UNIVERSITY OF N.C. AT CHAPEL HILL 


00044650948 


This book must not 


be taken from the 
Library building. 


Form No. 471 








Digitized by the Internet Archive 
in 2021 with funding from 
University of North Carolina at Chapel Hill 


httos://archive.org/details/publicledgercookOOunse 





» 
EE) RED () > () <)> () ED) D> -<TED-() GD () ED SEED 0 GED) ETD (0 @ 


THE 
Public Ledger 


Cook Book 








300 RECIPES 


) Submitted By 


Oxford and Granville 
eet Ladies 








on. Sehsed * F ; ae 
: i : B P way Mes 
e Orn ey - ° = : 
Teg . 
pC Taye ESE Wi, Tae <r 
zr ee san yore te ees 
$e dad. Sipe etc< *% ? 
Baas A ent Se Bo Spear se * se 


‘ae 
| 
2 Containing 


ok COMPILED oxo RD PUBLIC LEDGER 
omen oeeras: 


‘, : 
, SD (IED) D-III) ND) ED (SERED) EC) ER) LEED €) ED) REED) REED (DESI (SERED) EERE) SERED () SEG (O-S-D<BURED{)-ED () RD -()-RED () EAE {) SSE) <RSD- () RAED {) GENS) REDD () <> () EERE (ED) -GEERED-() ERNADD (9 AUT) ( SURED) SEER () RID CD RAND C0 RED C9 GUD () EDC) ©, @. 
& P 
ts Ps ; ee 3 i : = . : ai 
‘ Te TEN ae a ht ae - 4 ‘ x 2 oa eaty . , a % 


; 
: 
; 
: 
: 





WE CARRY A 
COMPLETE LINE 


of Livingroom Suites, Bedroom - 
Suites, Diningroom Suites, Kit- | 
chen Cabinets, Ranges, Stoves, 
Radios, Inlaid Lino eum, Mat- 
tresses and Springs. 


Remember! 
YOU CAN DO BETTER IN FURNITURE 


At The 


Oxford — 
Furniture 
Co. 


103 College St. — DIAL 334 — Oxford, N. C. 
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PREFACE 


It has been aptly said that Granville County is the mecca of 
good cooking and good food. Knowing this to be a fact, The Led- 
ger decided to sponsor a Recipe Contest through its pages by of- 
fering prizes for the best recipes submitted in a given period. 


More than 300 recipes were received, covering a wide variety 
of dishes. To judge these recipes WAS: quite, a task, but we were 
fortunate in securing the services of: Miss Virginia Wilson, County 
Home Demonstration Agent, Miss. Ne rah. Burton Jenkins, Home 
Economics Teacher at Oxford High-@2heel; and Mrs. J. C. Eakes, 
to act as judges, and they selected the f Plowing winners in the 
order given here: 





Mrs. W. G. Talley, Oxford; Mrs. Roy G. Frazier, Oxford 
Route 3; Mrs. Sam Parrott, Creedmoor; Mrs. Andrew Jamieson, 
Oxford; Mrs. H. T. Gill, Oxford Route 5; Mrs. Ernest Ciphers, 
Nelson, Va. Route 1; Mrs. Marsh Daniel, Oxford; Mrs..Ruby N. 
Baggarly, Oxford; Mrs. J. S. Beverly, Oxford; Mrs. S. A. Martin, 
Stovall; Mrs. Dewey H. Satterwhite, Oxford Route 4; Mrs. C. H. 
Landis, Oxford; Mrs. Ollie Smith, Oxford; Miss Sadie Barker, 
Oxford Route 5; Mrs. Rhodes Frazier, Oxford Route 4; Miss Sudie 
Gooch, Stem; Miss Marie Adcock, Rougemont Route 1; Mrs. Otho 
D. Lyon, Jr., Oxford Route 2; Mrs. Goodrich A. Wilson, Stovall. 


To everyone who co-operated with us in this pleasant en- 
deavor we extend our thanks and trust that this book will prove 


helpful to all who receive it. 


OXFORD PUBLIC LEDGER 


CM bis 


Owner and Publisher. 
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PERFECT WAFFLES 


1-2 cup flour 

3 teaspoons baking powder 

1-2 teaspoon galt 

2 teaspoons sugar 

1 cup milk 

3 tablespoons butter 

2 eggs 

Sift flour. Measure and sift again 
with dry ingredients. Beat yolks cf 
eggs until light. Add milk and 
melted butter to the beaten yolks. 
Mix dry ingredients with the wet, 
just enough to moisten the dry in- 
gredients. Beat with a rotary egg- 
beater 20 seconds. Beat egg whites 
until stiff. Fold egg whites into 
mixture the very last or just before 
baking. Bake in a hot waffle iron. 
Serve with syrup or as desired. 


MRS. H. B. ROYSTER. 
Stem, N. C. 





HURRY UP CORN BREAD 


2 cups (sifted) corn meal 

1 level teaspoon baking soda 

2 level teaspoons salt 

2 cups butter milk 

Mix well 

Have 2 heapiz:g tablespoons short - 
ening hot in cast iron pan (add 
more shortening as needed). 

Drop mixture by heaping table- 
spoons into hot shortening, level 
down to about 1-4 in. thickness, 
brown on each side. Use egg turner 
for turning. Serve while hot. 


MRS. GEORGE W. WILLIAMS. 
Het, BOX 56 A 
Oxford, N. C. 
i aah ose 
QUICK ROLLS 
2 tablespoons of lard 
1 yeast cake 
4 teaspoons of sugar 
4 cups of flour 
A dash of salt 
Dissolve sugar and yeast in warm 
water. Mix with sweet milk (cold). 
Put in muffin pans and set away 
for 5 hours. Bake in moderate oven 
No making-down Ro peoral yo These 
are delicious. 
MRS. W. D. AMIS. 
Virgilina, Va. 


BREAD 


CORN STICKS 

Sift meal and grease pans 

1 egg 

1-4 teaspoon soda 

1-2 teaspoon salt 

1-4 teaspoon baking powder 

1 3-4 cups of butier milk 

1 1-2 cups of meal 

2 tablespoons lard 

Beat egg. Add soda, salt and bak- 
ing powder. Stir. Then milk. Stir. 
Meal. Mix well.. Melted shortening. 
Bake in hot oven. Makes 14 large 
sticks. | 

MRS. ELLIS AVERETTE. 

Route 1 
Oxford, N. C. 


Se 

A GOOD TASTY CORN BREAD 

1 qt. of corn meal 

1-2 cup flour 

1 tablespoon sugar 

2 teaspoons baking powder 

1 teaspoon soda 

1 1-4 cups butter milk 

Use water for the rest. Not too 
stiff, just enough to make in small 
cakes. Grease pan and bake in hot 
oven, one hour, or until light brown. 
Sift meal, flour, baking powder, 
soda and sugar together. Serve 
while hot. 

MRS. E. G. ROYSTER. 

Route 2 
Virgilina, Va. 





YEAST FOR OLD FASHIONED 
LIGHTBREAD 

1 1-2 cups fresh sweet milk 

1 1-2 cups hot water 

1-2 cup corn meal 

Enough flour to make a thick bat- 

ter 

Put this batter in something larg» 
enough for it to rise. Place in warm 
water or in a warm place. 

After rising use with enough 
flour, lard and salt to make a me- 
dium soft dough (put in the amount 
of lard and salt that you would “or 
biscuit dough). Cook in round oT 
oblong pan, us:ng low heat for ris- 
ing, then. gradually increase heat 
for cooking. 

MRS. J. W. WRENN, SR. 
Route 3, Oxford, N. C. 
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RICH WAFFLES 


1 1-4 cups sifted of any flour 

1-2 teaspoon baking powder 

1-2 teaspoon Salt 

1 tablespoon sugar 

1 cup sour milk 

3 egg yolks, well beaten 

1-4 cup melted shortening 

3 stiffly beaten egg whites 

Sift flour, measure. Add baking 
soda, salt and sugar and sift them 
together again. Combine shorten: 
ing, milk and egg yolks. Fold in egz 
whites. Bake on hot waffle iron. 
Serve with syrup and butter. 

JULIA HOWELL. 

Route 4, Oxford, N. C. 





CORN MEAL MUFFINS 


4 tablespoons shortening 

2 tablespoons sugar 

liege 

1 1-4 cups milk 

1 cup flour 

1 cup corn meal 

4 teaspoons Health Club baking 

powder 

1-2 teaspoon salt 

Cream shortening and sugar to- 
gether until light. Add well-beaten 
egg, then flour, baking powder and 
salt sifted together and mixed with 
corn meal. Add milk gradually. 
Beat well and bake in hot, well- 
greased muffin pans about twenty- 
five minutes in a moderately hot 
oven. 

MRS. R. L. PEARCE, 

Route 1, Franklinton, N. C. 





WHOLE WHEAT NUT MUFFINS 

2 cups whole wheat flour 

3 teaspoons baking powder 

2 eggs 

2 tablespoons sugar 

3 tablespoons lard 

1-2 cup chopped nut meats 

1 1-2 cups milk 

1 teaspoon salt 

Mix flour, baking powder, sugar. 
salt and nut meats. Stir in milk 
and beaten eggs. Add melted short- 
ening. Cook: in muffin pans in 
moderate oven. Makes twelve muf- 
fins. 

MRS. GOODRICH A. WILSON. 
Stovall, N. C. 


ICE BOX ROLLS 

1 egg 

1 cup potatoes 

1 cup water and 1 cup of milk 

2 tablespoons lard 

1 cake of yeast (dissolved in 1-2 

cup of lukewarm water) 

1-2 cup of sugar 

6 to 8 cups flour 

Scald milk and water. Remove 
from stove. When warm add lard 
and potatoes (potatoes strained). 
Add yeast, beaten eggs and sugar. 
Gradually add flour until of dough 
consistency. Let rise until double 
the bulk. 
Stovall, N. C. 





TEA ROLLS OR BREAD 
CORN MEAL MUFFINS 


cup corn meal 
L. cup flour 
cup butter milk or sour cream 
ege well beaten 

tablespoons butter or lard 

(melted) 

1 tablespoon sugar 

2 teaspoons baking powder 

1-2 teaspoon salt 

Sift meal and flour together. Add 
other ingredients. Mix thoroughly 
and pour in greased muffin pans. 
Bake in a quick oven. 
ANNIE EVANS. 


Nee ee 


Route 4 
Oxford, N. C. 





ICE BOX ROLLS 
1 yeast cake 
2-3 cup fat 
1 cup milk, scalded 
1 1-2 tablespoons sugar 
1 cup of old Irish potatoes cook- 
ed and mashed 
2 eggs, well beaten 
1 teaspon salt 
Flour 
Dissolve yeast and sugar in lukKe- 
warm milk. Add other ingredients. 
Put in ice box. Make into rolls 
about one hour before baking. This 
dough will keep for two or three 
cays. 
MRS. E. B. MANGUM. 
Route 2 
Oxford, N. C. 
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T Bs Call On 
: Reddy Kilowatt 


4 b, Your ELECTRICAL Servant 
Pemiectricity 
fe Cheap... 


... it’s TIME to CHANGE to MODERN 
AUTOMATIC ELECTRIC 
COOKERY! 



















Clean, safe, fast — your new Electric 
Range will add immeasurably to the 
recipes found in this book! Easy to 
buy — economical to use! 






all YOUR 
ELECTRIC DEALER 


OR THE CAROLINA POWER & LIGHT COMPANY 








6 THE PUBLIC LEDGER COOK BOOK 


CLD FASHION SPOON BREAD 

1 cup corn meal 

1 1-2 teaspoons salt 

3 cups liquid (2 cups water and 1 

cup sweet milk) 

2 or 3 eggs 

2 tablespoons melted butter 

Add the salt to the meal and to 
this add the water. Bring to a 
boil, stirring constantly. 

Remove from the fire and add 
the milk and the eggs, which have 
been beaten together or separately. 

Add the melted butter and pour 
the mixture into a heated pan (one 
that is not too large) and bake at 
425 degrees for about 30 minutes or 
until well browned. This amount 
will serve four large servings or six 
medium ones. 

MRS. ROLAND L. MATTESON. 
Oxford, N. C. 


Se te et a ee 


OLD FASHION ASH CAKE 
COOKED IN ASHES 


Sift one quart of meal. Add a 
little salt and make with cold wa- 
tel. Make small cakes in hana. 
Open the ashes if the fire is hot 
put them in ashes. Cover with cold 
aShes. In about one hour take out 
and wash very clean. They taste 
fine. 

MRS. JOE ROYSTER. 
Route 2 
Virgilina, Va. 
(Delicious) 

1 cup mashed potatoes 

1 cup shortening 

1-2 cup sugar 

3 eggs 

1 yeast cake dissolved in 1-2 cup 

warm water (potato water) 

1 teaspoon salt 

1 cup milk (scalded) 

8 cups flour (or a little more) 

Cream shortening, add sugar and 
salt. Beat in eggs, one at a time. 
Add milk and flour. Cover with 
waxed paper and let rise to double 
its bulk. Make into rolls or bread 
and let rise an hour. Brush with 
melted butter and bake. 

To make into coffee ring — roll 
dough into sheet, brush with melted 
butter. Sprinkle with brown sugar 


_ Creedmoor, N, C. 


and raisins. Roll up and slash at 
two-inch intervals part way through 
‘and pull apart a little. Let rise and 
bake at 400 degrees, 30 minutes. 


MRS. FRED WEBB. 


Oxford, N. C. 





ICE BOX ROLLS 
1 cake yeast 
5 to 6 cups flour 
2 tablespoons sugar 
1 i-2 cups water 
5 tablespoons fat 
zZ eggs 
1 teaspoon Salt 
Crumble 1 cake yeast into 1-2 cup 


of lukewarm water. Add 2 taple- 
spoons sugar, 1 teaspoon salt, 2 


eggs, 5 tablespoons fat (not meilte:) 
and one cup warm water. Aiter 


mixing and kneading, put in ice pox 
urtil about three hours pb2fore ne2]- 


ed. Make out into rools and bake 
twenty minutes in a moderately hot 
oven (Before putting in ice hox 


grease the top well and cover with 


wax paper and a lid). 
MRS. M. 8S. GREEN 
Lunenburg, Va. 
SPOON BREAD 

deze 

1-2 teaspoon soda 

1-2 teaspoon salt 

1 teaspoon sugar 

2 cups butter milk 

2-3 cup. sifted meal 

Beat egg well. Then add the other 
ingredients and beat. Put 1 table- 
spoon of lard in iron frying pan 
and melt. Then pour into your mix- 
ture and stir. Have the pan real hot 
and pour batter into it and bake 
inside the stove 15 minutes. Serve 
while hot. 

MRS: N. R. BAIRD, JR. 

Route 1, Oxford, N. C. 


ey SN Ph 
DROP. BISCUITS 
2 cups flour 
3 teaspoons baking powder 
1 teaspoon salt 
3 tablespoons Crisco 
1 1-4 cups milk | 
Drop from spoon in greased’ 
muffin rings. All measures level. — 
MRS. JOSEPH THOMPSON. 
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Building Material 
Brick 
Lime --- Cement 


Builders’ Hardware 
Pittsburgh Paints and Varnishes 
Wall Paper 


General Contracting 
Painting 
Paper Hanging 
Quality Materials _—: Reasonable Prices 


Estimates Gladly Furnished Without 
Obligation 


Wells Lumber Co. 


Dial 644 Oxford, N. C. 
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BREAKFAST BISCUITS 


2 cups sifted flour 

4 teaspoons baking powder 

3-4 cup butter milk 

1 teaspoon salt 

4 tablespoons shortening 

Sift the flour, baking powder and 
salt together. Cut in the shorten- 
ing until it is evenly mixed with 
the flour. Add milk, mixing until 
a soft dough is formed. Turn onto 
a floured board. Roll to one half 
inch thickness, and cut with 4a 
small biscuit cutter. 

Bake at 500 degrees for about 10 
or twelve minutes. (This amount 
makes about 18 biscuits.) 

MRS. J. M. ROYSTER. 
Oxford, N. C. 


ROLLS 

cups of flour 
tablespoons of sugar 
eges 
teapsoons of salt 
tablespoons of lard 
medium size white potatoes 
yeast cake 
cups ef water 

To this water peel and cook two 
potatoes. Mash and add salt, sugar 
eggs lightly beaten and yeast cake 
Let stand five mnnutes until yeast 
dissolves in a warm place. _ Sifi 
flour. Add lard and the other ingre- 
dients. Mix thoroughly for ten min- 
utes. Put in a bowl. Let stand 2 1-2 
hours in a warm place. Turn out 





Brew Dw Ww PL OO 


on board. Roll, grease with melted 


butter or lard. Cut, fold and press 
together. Cover and let stand 1-2 
hour and bake in a hot oven 15 oz 
20 minutes. 

MRS. N. B. WILSON. 
Route 4 
OXxToOrds N.C. 





HOT ROLLS 


1 yeast cake 

2 tablespoons butter 

2 tablespoons lard 

1-2 teaspoon salt 

1 cup milk 

1-2 cup water 

Flour enough so dough won’t be 
sticky 

Dissolve one yeast cake in luke 
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warm water. Melt lard and butter. 
Aca milk, water and yeast. Add 
fiour to this mixture little at a 
time beating well. Work dough 
stiff as you would biscuit. Place 
in greased pan and allow to rise 
about two hours. Make out initio 
roils and let rise about two hours 
micre (less is alright for second ris- 
ing). Then bake in moderate oven. 
MRS. W. H. CURRIN. 

Raleigh Street 

Oxford, N. C. 


QUICK CORN BREAD 


cups corn meal 

teaspoon salt 

teaspoon baking powder 
-4 teaspoon soda 

1 tablespoon of shortening 

i-38 buttermilk, 2-3 water, using 
enough to mix ingredients to con- 
sistency of cake batter by thor- 
oughly beating. Drop with spoon 
into heated greased biscuit pan 
and bake in hot oven. 
MRS. E. C. HARRIS. 





re DO 


poe 


Route 3 
Oxford, N. C. 
————S 


SPOON BREAD 


1 cup corn meal 

2 cups boiling water 

2 tablespoons shortening 

1 teaspoon salt , 

2 teaspoons sugar 

1 teaspoon baking powder 

1-2 teaspoon soda 

1 cup buttermilk 

2 eggs 

Pour boiling water gradually to 
meal and stir constantly to avoid 
lumping and let cook on top of 
stove five minutes or until mixture 
is thickened. Add shortening, salt 
and sugar. When these are melted 
add buttermilk which will cool mix- 
ture so that the beaten eggs can be 
added. Stir until thoroughly mixed. 
Then add soda and baking powder 
and continue stirring. Pour into a 
sizzling hot greased iron skillet and 
bake about 30 minutes in a _ hot 
oven. 

MRS. J. L. FULLER. 

Oxford, N. C. 
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FARM SUPPLIES 


Heavy Groceries, Dairy and Poultry Feed. 


I 





Wheat, Oats, Barley, Clover, Rye and 
' Other Field Seeds. 


WAGONS AND HARNESS 


McCormick - Deering Farm Implements, 
Mowers, Rakes, Grain Drills, 
Harrows, Stalk Cutters 
and Plows. 


Binder Twine, Tobacco Thread, Lanterns 
and Thermometers. 


Stone Jars and Churns 
Cook Stoves and Heaters 


Fertilizers and Agricultural Lime 


Your Patronage Appreciated 


' Lyon- Winston Co. 


College Street Oxford, N. C. 
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LEVEN 

1 cup of warm water 

2 teaspoons of sugar 

1 teaspoon of alum 

Add just enough meal to make 
stiff. A little flour to make it stick 
together and one yeast cake. Make 
into small cakes and let dry. 

LEVEN LIGHT BREAD 

1 medium size irish potato 

1 tablespoon of shortening 

2 cakes of leven 

1 teaspoon salt 

1 1-2 qts. flour 

Boil Irish potato until done. Masn 
and put back into water. When coc! 
thicken with flour. Let rise and 
make dough. Then let dough rise 
until twice its size. Make initio rolls 
and let rise again. Cook in moder- 
ate oven with rising heat. 

MRS. C. L. POPE. 

Route 2 
Oxford, NN. C. 


a 
OLD-FASHIONED CORN BREAD 

1 cup flour 

3-4 teaspoon baking soda 

1 teaspoon salt 

1 1-2 cups corn meal 

2 eggs, well beaten 

1 1-2 cups buttermilk or sour milk 

3 tablespoons lard, melted 

Add flour, baking soda and salt. 
Add corn meal. Combine eggs, milk 


and shortening. Add to flour mix- 
ture and stir only until smooth. 
Turn into greased shallow pan and 
bake in hot oven thirty minutes. 

MISS ISABEL ELLIOTT. 
Route 4 
Oxtord,give C: 

ee a 


GRANDMOTHER’S SALT RISING 
BREAD 

cups sweet milk 
tablespoons white corn meal 
tablespoons sugar 
teaspoons salt 
tablespoons lard 
cups sifted pastry flour 

Scald the milk with 1 cup boiling 
water. Cool until luke warm. Thea 
ada the sugar, corn meal, salt and 
shortening. Place in heavy crock or 
pitcher and set in warm water. 
Mixture should stand six hours or 
untii it begins to bubble. Then 
have 2 quarts sifted flour in deep 
bowl. Add 2 teaspoons sugar, one 
teaspoon salt and two tablespoon; 
of lard. Add mixture to this and 
rinse crock or pitcher with warm 
water. Make into loaves and set tc 
rise in a warm place until double 
its bulk. Knead well before putting — 
ix pans to rise. Bake in a moder- 
ate oven from 45 to 60 minutes. 
Serve hot with butter. 

MRS. LIZZIE CLARK. 


b2 PDN bP WD 


MEATS 


SALMON CAKES 

1 can salmon 

4 eggs 

1 cup of fresh whole milk 

1 1-2 cups bread crumbs 

1-4 cup flour 

1 teaspoon baking powder 

Beat the eggs until mixed well. 
Add milk. Open the salmon. Add 
bread crumbs and flour and baking 
powder, then the eggs. Mix well. 
Season with pepper and salt. Shape 
into cakes and fry in deep fat at 
moderate temperature until brown 
on both sides. Sometimes more cr 
less bread crumbs have to be add- 
ed or deducted to make the salmon 
stiff enough to ball. 

MRS. NORMAN BARKER. 

Route 5, Oxford, N. C. 


POLISH MEAT LOAF 


2 lb. ground beef 

1 teaspoon Salt 

1-4 teaspoon black pepper 

5 large onions 

4 large green sweet peppers 

1 small box salted crackers 

3 eggs 

1 large can tomatoes 

Mix the ground beef with black 
pepper and salt. Cut up onions, 
green peppers in small pieces. 
crumble up crackers and eggs and 
mix with beef. Mix thoroughly and 
make into a loaf. Put in a baking 
pan and pour tomatoes over. Bakes 
in moderate oven until done ¢r 
about an hour and a half. 

MRS. W. C. SATTERWHITE 
Route 5, Oxford, N. C. 
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PERFORMANCE-PROVED 
IN THOUSANDS OF HOMES! | 


Of the millions of Calrods 
in use in the past seven 
years, less than 1/10th of 
1% have needed replace- 
ment—a record that can- 
not even be approached by | 
any other electric range | 
heating unit. 


New Calrods heat even @ ——_ 
faster and use less cur- (3 f = Accept No Imitation! 


rent than ever b Always look for the name 
sip! “General Electric CALROD 


THIS NEW G-E RANGE NOW COSTS 


Gian LESS TO BUY— COSTS LESS TO USE! 

GG0005 Lowest cost, fastest heating, finest 
: features ever offered in a General 
Electric Range! Beautifully styled. 
Completely CALROD equipped. 


3G 


Small Dewn Payment 
Easy Terms 





VICE STATION 


B. P. ELLIOTT, Prop. 


Dial 434 Hillsboro Street 


oT 
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INEXPENSIVE TENDER STEAK 

Take any piece of lean beef that 
you can cut 1-4 inch thick slices off 
of cross the grain, roast, stew beef 
or any inexpensive cut. 

1 cup flour sifted 

Salt in shaker 

6, 1-4 inch slices of beef about 

SEEN, i oy 

5 tablespoons lard or other fry- 

ing fat 

Hot water — 

Shake a good thick sprinkle of 
salt on each side of each piece of 
steak, beat it in with steak maliet, 
then flour. Put lard in about 12 
inch frying pan, sprinkle about 1-4 
teaspoon salt in it and let get hot. 
Put in floured steak. Sprinkle in 4 
tablespoons flour. Let brown. Turn 
and brown on other side. Add 2 
teacups hot water. Stir until all 
thickening has boiled up. Fill pan 
with ‘hot water, put on a top and 
put on back of stove where it will 
stew. Stew until meat is tender and 
down to a good gravy, from 2 to 4 
hours. Serves six. 

VIRGINIA PITTARD. 
Box 120, Route 2 
Oxford, N. C. 





MOCK BARBECUE CHICKEN 

Prepare a nice fat 2 1-2 or 3 lk. 
chicken as. for frying. 

2 1-2 cups lard or meat drippings 

About 1 1-3 cups of strong appie 

vinegar 

1 or more cups flour 

‘Generous amount of black pepper 

Salt to suit taste 

Dip each piece of chicken in vine-. 
gar, roll in flour and place in hot 
fat. Cover pan and cook inside oven 
until tender and brown. Sprinkle 
enough flour in pan to make a 
good thick gravy. When brown pour 
remaining vinegar (at least 1-2 
cup) also water enough to raise the 


gravy and boil chicken in the gravy - 


uiilil almost ready to drop from the 
bone. Stir occasionally to prevent 
scorching and insure smooth gravy. 
Serve hot. 

MRS, A. A. LATTA. 
Route 2 
Dxford, N. C. 


DELICIOUS HOME MADE 
BARBECUE 


3 lbs. fresh pork ham, or lean 
shoulder 
1-4 cup salt 
1-2 teaspoon pepper 
3 cups water 
Cook in covered vessel till meat 
is tender, adding more water if 
necessary. When meat is tender, ré- 
move to shallow baking pan_ to- 
gether with liquid in which it was 
ecuked, With kitchen shears slash 
skin in half-inch strips. Bake in 
oven till meat is brown, and skin 
nicely crisped. While meat is 
prewning burn small sticks of wood 
’*till reduced to bright red, live 
coais. Drop these hot coals into the 
pan with roast, covering quickly 
with large inverted pan. Do this 
very quickly so that the smoke and 
steam from the coals does not es- 
cape. Keep closely covered till meat 
is partially cooked and no steam is 
seen coming from the pan. Remove 
from baking pan and chop coarsely 
Aad more salt if needed. Add one 
cup hot pepper sauce and blend 


well with the meat. Any preferred 


sauce may be used. Place in serv 
ing bowl. Cover and Set aside for 
several hours to season. This has 
tire delicious flavor of real barbe- 
cue. , 
MRS. C. A. CARROLL. 
Oxford, N. C. 
| pli ao Biba 
MOCK MEAT CAKES 
1-2 cup dried peas or beans 
5 medium potatoes 
i-2 cup grated cheese 
1-2 cup fine bread crumbs 
1 egg (beaten) 
i tablespoon melted bacon fat 
Salt and pepper 
Method—Soak peas and _ beans 
overnight. ‘Then boil until very 
tender. Boil and mash _ potatoes. 
Add mashed beans, grated cheese. 
bread crumbs, beaten egg, bacon 
fat and seasoning. When cool shape 
into cakes, dip into corn meal and 
ivve 
MRS. L. BE. WOODY. 
Route 3 
Oxford, N. C. 
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CREOLE STEAK A’LA 
MUSHROOMS 
2 1-2 lbs. steak, cut 1 1-2 inches 
thick 
4 tablespoons butter (level meas- 
ure) 
slices bacon 
pint fresh mushrooms 
Bermuda or. mild onion 
cup tomatoes (canned or fresn) 
tablespoon browned flour | 
Wash and place steak on grill to 
broii and before ready to lift, strip 
with bacon and brown. 
SAUCE FOR STEAK 
Wash and peel mushrooms. Add 
tomatoes and cook together until 
inushrooms are tender. Cut and iry 
the onions separately in one table- 
spoon of butter, mashing to a pulp 
Brown the flour and cream it wich 
one tablespoon of butter. Add sea- 
soning. Then mix all together with 
the mushrooms and tomatoes. 
When ready to serve lift anid 
piace the steak on a hot platter on 
Which has previously been placed 
two tablespoons of butter. Salt and 


kt bt he CD 
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pepper and turn it twice. Garnisno 
with bacon and parsley and serve 
at once. 

MRS. A. H. POWELL. 
Oxford, N. C. 





CHICKEN PIE 

1 cup flour 

1-2 cup milk 

2 level tablespoons lard 

1 1-2 teaspoons baking powder 

1-2 teaspoon salt 

1-4 teaspoon black pepper 

2 cups milk 

Cooked chicken 

1 heaping tablespoon butter 

1 heaping tablespoon flour 

Melt the butter in the same pan 
in which pie is to be made. Com- 
bine with flour and add milk (sea- 
son). When cooked creamy, add 
the chicken. Mix the biscuit dough, 
roll out 1-2 inch thick. Cut with 
smail biscuit cutter and cover the 
top of the chicken. Bake 25 min- 
utes in moderate oven. 

EUNICH DUKE. 

imoute 1, Stem, N. C. 
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PHONE 2531 and 2541 


Remember It’s 


Williams Drug 


For Dependable, Smiling Service 





HAVE YOUR DOCTOR LEAVE YOUR 
PRESCRIPTIONS 
WITH US 
We Fill Any Doctor’s Prescription 





Meet Your Friends Here At The Corner Drug Store 


A.H. A. Williams and L. R. Creech 
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AN EASY SUNDAY ROAST 
(With Gravy) 


Freheat oven 350 degrees, 
turn oven on bake. 

4 lbs. western sirloin beef roast, 

2) ins thick 

1 1-4 teaspoons sali 

i-4 teaspoon black veppel 

3 tablespoons flour 

4 tablespoons beef suet cut fine 

4 cups boiling water 

Put beef suet in roasting pan on 
top of stove and render out fat. 
Rub in Salt, pepper and flour on 
both sides of meat and brown on 
both sides of meat in the hot fat in 
roasting pan on top of stove. Add 
boiling water in one corner of pan, 
aot on the meat, Cover paa and put 
in oven. Bake two hours or until 
tender. If you like onions, add 1 
Sliced onion or two teaspoons on- 
ion juice. Serve six. 

MRS ROBERT HINTON. 

Oxford, N. C. 


then 





MEAT LOAF 


1 lb. sausage 

1-2 lb. Hamburger 

2 eggs 

2 tablespoons cracker crumbs 

2 medium size onions 

1 can tomato soup 

1-2 teaspoon salt 

1-4 teaspoon pepper 

Mix well-beaten eggs, cracker 
crumbs, well cut up onions, salt and 
pepper to the sausage and ham- 
burger. Make into a loaf. Pour to- 
mato soup over the loaf. Put into 
the oven, cook 1 1-2 hours at a 
moderate heat. 

MRS. STUART NEWTON. 

Route 1 
Oxford, N. C. 





BROILED SPANISH MACKEREL 
SUPREME 


1 Spanis» macxerel 


4 medium size apples (cut in 
rings) 

2 Irish potatoes (cut in balls) 

i cup salted almonds or pecans 

6 slices bacon 

2 tablespoons butter 


Salt—pepper 


Clean and split mackerel and 


piace on grill with skin side down. 
oi, with butter and sprinkle with 
salt and pepper. Just before remov- 
ing fish from oven place the bacon 
slices over it and brown. Place fish 
on serving platter. Cover with salt- 
ed almonds and pour over it the 
melted butter left in the bottom of 
the pan. Cook separately the appi2 
rings and potato balls. Arrange 
tnem alternately around the fish. 
Garnish with parsley. A few slices 
ef lemon may be placed on top “7 
fish if desired. 
MRS. W. C. TYREE. 

Oxtord, N.C. 





VIENNA STEAK 
1 1-2 lbs. round steak, 1 in. thick. 
Cut off outer edge, or Slash edges 
with sharp knife to keep meat from 
curling up. Place meat on chopping 
board with plenty flour under meat 
to keep from sticking to board. 
Sprinkle salt and pepper on top to 
suit taste. Cover meat with flour, 
and hack meat with a sharp instru- 
ment, until soft, working in flour 
continually while chopping. Turn 
meat over, and repeat in the same 
way. Have four tablespoons Crisco 
or other mild shortening in hot 
frying pan. Brown quickly on both 
sides. When brown cover with warm 
water. Cover pan and let stmmer 
for two hours, or until very tender. 
Turn frequently. Add water as 
needed. 
MRS. G. M. FOUT. 
Oxford, N. ©. 


ae eee 
LIVER PUDDING 

1 hog head 

1 hog liver 

1 cup flour 

2 cups corn meal 

1 tablespoon of salt 

2 teaspoonsful of black pepper 


Boil liver and hog head _ until 


thoroughly done and run through 
a collander or mash very fine. To 


this add meal, flour, salt and pep- — 


per. Mix well and cook until it & 
the thickness desired, stirring con- 
stantly. 


MRS. J. W. WOODS. — 


Virgilina, Va. 
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BEEF LOAF 


1 lb. ground steak 

2 eggs 

1 cup cracker meal 

1 large onion 

1-4 lb. butter 

1-2 dozen slices bacon 

1-4 lb. beef fat 

1 teaspoon salt 

Black and red pepper to taste 

Beat eggs and chop onion fine. 
Add beef, cracker meal, butter and 
seasoning and 1 cup water. Mix 
thoroughly. Make into a loaf. Roll 
in flour. Put into a baking pan, 
placing bacon and beef fat on the 
loaf, a cup of cold water in the pan. 
Six potatoes placed around the loaf. 
Bake until a golden brown. Time: 
approximately 1 hour. Serve hot. 

MRS. L. E. JONES. 
Chapel Hill, N. C. 
ee 

| MEAT LOAF 

2 pounds of beer 

1 pound of ground pork (shoulder 
, preferred) 

1 cup fine bread or _ cracker 


crumbs 

2 teaspoons salt 

i-4 teaspoon pepper 

2 tablespoons grated onions 

2 eggs, Slightly beaten 

1 cup milk or meat stock 

Have beef and pork ground to- 
gether. Combine ground meat with 
bread crumbs and seasonings. 
Moisten with slightly beaten eggs 
and milk or meat stock. Pack into 
a greased loaf pan and bake in a 
moderate oven (350 degrees F.) 
ux.til done, about one and a haif 
ours. 

MISS HAZEL BOYD. 
mrouie, 4, Oxford, N. C. 
pati crm ote 


HOG’S HEAD 


Put hog’s head wn in water. Cook 
until thoroughly done. Mash while 
hot. Season with salt and pepper 
to taste. (A little sage if desired) 
Put in pan and press overnight. Cut 
in slices. Batter. Put in hot grease 
and fry. 

MRS. ELLA WRIGHT 
Route 4, Oxford, N. C. 





We Can Save You Money 


a) Ne 
Heavy Groceries, Flour, Meal, Meats, 


Feeds and Seeds. 
We Handle The Famous 


Statesville Poultry Feeds 





We Pay Highest Market Prices For 
Chickens, Eggs, Grain, Meats, ete. 





_See Us For Your Needs and Save— 


Granville Feed Store 


B. G. CLARK, Prop. 


Hillsboro St. 


DIAL 946 


Oxford, N. C. 
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MEAT BALLS WITH 
VEGETABLES 

1 no. 2 can tomatoes 

2 onions sliced 

1 green pepper chopped fine 

3-4 teaspoon salt 

1-4 teaspoon of pepper 

1 pound hamburger 

1 onion minced 

1 potato grated 

Cook tomatoes, onions, green 
pepper, and seasoning for 10 min- 
utes. Then mix meat, onions, po- 
tato and seasoning together. Form 
into balls, brown in hot skillet. Add 
to tomato mixture. Cover and sim- 
mer for 35 to 40 minutes. (Meat 


balls may be used with vegetable: 


soup also). 
MISS LUCILLE GOSS. 


Creedmoor, N. C. 
eR 


MEAT AND VEGETABLES 
SUPREME 


4 tablespoons bacon fat 

2 tablespoons chopped onions 

1 1-2 cups uncooked hamburger 

steak 

1-2 teaspoon salt 

1-4 teaspoon paprika 

1-2 cup diced celery 

2 cups macaroni (or spaghetti) 

2 cups tomatoes 

1-2 cup grated cheese 

Brown onions and hamburger in 
the fat in a frying pan. Blend ia 
seasoning, macaroni and tomatoes 
Simmer 15 minutes. Stir often. Pour 
into hot serving dish and sprinkle 
with cheese. Garnish with parsley. 

This is a grand recipe for left- 
overs. A meal in itself. 

MRS. RALEIGH R. MILLER. 

Finch Avenue, Oxford, N. C. 


SALMON LOAF 


1 lb. can of salmon 
4 egg whites 
2 egg yolks (beaten together) 
1-2 cupful cracker crumbs 
4 tablespoons of melted butter 
Salt and pepper to taste 
Mix thoroughly and form into 
loaf and set on a plate in the 
steamer. Steam one hour. Put on a 
platter and pour a sauce over it. 
SAUCE 
i-2 cupful of butter 
1-2 tablespoonful flour 
2 egg yolks 
1 lemon (juice) 
1 cupful boiling water 
Melt butter. Add flour and stir. 
‘Then add water and cook. Remove 
from fire and stir in beaten egz 
yolks, and lastly add lemon juice. 
MRS. S. M. COLCLOUGH. 
Route 1 
Oxford, N. C. 
Ee res 
BAKED STEAK AND SPAGHETTI 
1-2 lb. ground round steak 
1 small onion chopped in fat 
1 large (24 oz.) can cooked spa- 
ghetti 
2 tablespoons grated cheese 
Season with salt, pepper and 
sauce 
Brown steak and onion in fat. 
Season with salt, pepper and sauce. 
Arrange the meat and can of cook- 
ed spaghetti in alternate layers in 
casserole beginning and ending with 
spaghetti. Sprinkle with 2 tabie- 
spoons grated cheese. Bake in a hot 
oven (400 F.) 30 minutes. 
MRS. SAM HICKS. 
Route 3 
OxTordwun «GC: 


PUDDINGS | 


COCOA PUDDING 
cups sugar 
cups milk 
cup boiling water 
eggs 
teaspoon of vaillia 
tablespoons of cocoa 
heaping tablespoons of flour 
Butter size of egg 


Mix sugar, cocoa and flour thor- 
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oughly. Add milk, then the beaten 
egg yolks. Place in double _ boiler 
add boiling water, stirring constant- 
ly to prevent sticking. Add butter 
and vanilla. Cook until thick then 
spread the meringue on. Place in 
oven until it becomes a_ golden 
brown. 


MRS. R. A. CHAMPION. 
Route 3, Virgilina, Va. 
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SWEET POTATO PUDDING 


Grate three medium size sweet 
potatoes. Add 2 cups sweet milk. 

1 1-2 cups sugar 

1-2 cup butter 

1 teaspoon salt 

2 cups grated cocoanut 

1 tablespoon flour 

i-2 teaspoon grated nutmeg 

Mix thoroughly. Bake in oven un- 
til done. Then cover with marsh- 
mallows and let brown. 
| MRS. HARRY ROYSTER. 
Route 2 
Clarksville, Va. 
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COCOANUT PUDDING 

2 cups sugar 

i-2 cup butter 

1 1-2 cups milk 

3 tablespoonsful flour 

4 eggs 

2 cups shredded cocoanut 

1 tablespoonful vanilla 

Beat eggs until thick and lemon 
color. Then add sugar, butter, flour 
ana beat for two minutes. Then 
mix milk, flavoring and cook for 


Quality Groceries 
and Meats 


Are Necessary In Good Cooking 





{ 


30 minutes. Then let cool and serve 
with slices of bananas on each ser- 
ving. 

MRS. WILLIAM ELLIOTT. 
Route 1 
Oxford, N. C. 





PEACH PUDDING 

1 quart sweetened peaches 

1 egg 

1-2 cup sugar 

2 tablespoons butter 

3-4 cup sweet milk 

2 cups flour 

2 tablespoons baking powder 

Pinch salt 

Place fresh sweetened peaches in 
a pudding dish and cover with a 
batter by beating together eggs, su- 
gar, butter, sweet milk, flour, into 
which have been sifted baking pow- 
der and salt. Bake until a delicate 
brown. Canned cherries or berries 
may be used in the same manner 
as the peaches. 

MRS CYPHERS YARBOROUGH. 
Route 2 
Oxford, N. C.-: 
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You Can Shop Here With The Assurance 
Of Getting The Best Always At 
Reasonable Prices 


Buchanan’s Grocery & Market 


Dial 2551 


‘| | 


||| 


| || | | | | 


| 


BN | A 


(18 THE PUBLIC LEDGER COOK BOOK 


CHOCOLATE PUDDING 
1 sq. Baker’s chocolate 

2 cups sweet milk 

1 cup sugar 

1 envelope Knox gelatine 

3 eggs 

Pinch of salt 

1 tsp. vanilla 

1-4 cup cold water 

12 marshmallows 

1-4 cup Sweet milk 

Scald milk. Dissolve gelatine in 
water. Melt chocolate and blend 
with sugar. Beat eggs well. Add 
Salt, sugar, gelatine, chocolate. 
Pour over this the hot milk, stir- 
ring constantly. Blend thoroughly 
and cook in double boiler until 
thick (about 15 minutes). Add va- 
nila, Beat well. Pour into mold and 
chil, 

Heat milk and marshmallows and 
stir until they whip like cream. 
Cooi and serve with pudding. 

MRS. J. FRANK BRAGG. 
Oxtord, iN G: 
—_——>____ 
COLONIAL PLANTATION 
PUDDING 
1 1-2 cups flour 
1-2 teaspoon salt 
1-2 teaspoon nutmeg 
1 1-4 teaspoons cinnamon 
1 teaspoon soda 
1-4 cup boiling water 
3 eggs beaten 
1 
1 
1 
1 
1 
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-3 cup brown sugar 
-2 cup Karo syrup 
2 cup chopped figs 
-2 cup chopped raisins 

2 cup chopped dates 

1-2 cup chopped prunes 

2 tablespoons butter 

Sift flour. Add salt and spices. 
Mix beaten egg, sugar and Karo 
Syrup. Add flour mixture. Dissolve 
soda in the boiling water. Add te 
the flour mixture. Add fruit and 
butter. If fruit is hard soften by 
putting in the top of double-boiler 
and steam for a few minutes. Fil! 
greased pudding mold 3-4 ful. 
Cover tightly and let steam for 2 i-2 
hours. Serve with a sauce. Serves v. 

MISS E. WOLTZ POLLARD. 

Route 2 
Virgilina, Va. 


BANANA PUDDING 


2 cups of white sugar 

1 cup of flour 

1 cup of sweet milk 

A pinch of salt 

Mix sugar, flour, salt and milk 
and place in the top of a double 
boiler. Cook until it becomes thick. 
Pour into this mixture 3 beaten egg 
yolks. Cook two or three minutes 
and remove from the fire. Pour 
this filling alternately between 
layers of vanilla wafers and sliced 
bananas until pan is filled. Beat 
ege whites until stiff, then add 3 
tablespoonsful of sugar. Spread the 
ege whites over the pudding and 
place in a moderate oven and bake 
until the egg whites bake a gol- 
den brown. 

MRS. MELVIN ADCOCK. 

Route 2, Virgilina, Va. 
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BEET PUDDING 

small beets 
eggs 
tablespoons of flour 
teaspoon salt 
cup butter 
cup sugar 
cups of sweet milk 

Cook beets done, peel and mash 
fine. Add in other ingredients 
mixing well. Add enough black pep- 
per to taste. Cook until brown. 

MRS. HENRY HUFF. 
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CREAM COCOANUT PUDDING 
1 pint milk 


4 tablespoons corn starch (level) 

1-2 cup sugar 

2 cups chopped cocoanut 

4 egg whites 

Heat milk in double boiler. Mois- 
ten corn starch and add to milk 
Cook and stir until thick and 
smooth. Add sugar. Take from fire 
ana stir in cocoanut and well-beat 
en egg whites. 

Make boiled custard with one 
pint of milk and four egg yellows. 
Sweeten and flavor with vanilla. 
Serve the pudding very cold with 
the custard poured around it. 

MRS. R. S. GRAY, JR. 
Oxford, N. C. 
Route 2, Virgilina, Va. 
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BREAD PUDDING 

cups milk 
cups dry bread crumbs 
cups sugar 
eggs 
cups seeded raisins 
cups diced tart apples 
cup melted butter 
teaspoon vanilla 

Scald the milk, bread crumbs, 
sugar and butter in a double boiler 
Pour some of the hot mixture into 
tne beaten eggs. Combine all the 
ingredients. Pour into a_ greased 
baking dish. Bake in a moderaie 
aven (350 degrees F.) for about 1 
hour, or until the pudding is firm 
in the center. When the pudding 
has partially set, stir well so that 


bra mh ho KS & bo BD MY 


tine raisins will be through the. 


pudding rather than at the bot- 
tom of the dish. Serve hot with 
sauce. 
SAUCE 

2 cups sugar 

1-2 cup water 

1 tablespoon butter 

1-2 cup sherry 


Add the sugar to the boiling wa- 
ter in a sauce pan and cook until 
the consistency of a medium syrup,. 
Stirring constantly. Add butter and. 
suerry and beat until creamy. 

MRS. HENRY P. HALL. 
Oxford, N. C. 





RAISIN POTATO PUDDING 


Boil three potatoes, peel and 
mash 

1 cup sugar 

2 eggs, beaten 

1-3 cup raisins 

1-4 teaspoon allspice 

1-4 teaspoon nutmeg 

2 tablespoons butter 

2 tablespoons flour 

1-4 cup milk 

Combine ingredients in order 
named and mix well. Pour inio 
pudding pan. Bake slowly in a 
moderate oven for one hour. Serve 
with hard sauce. 

MISS GUSSIE HARRIS. 


100 Front Street 
Oxford, N. C. 
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Since 1908 
Farm Supplies and Guano 


Nissen and Thornhill Wagons 
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Horner Bros. Co. 


PSSSOOESOSSOSOHOIOOOOOOOOOOS: 


Dependable Quality 
Dependable Value 
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SWEET POTATO PUDDING 


Select one large potato, wash, 


peel and grate fine as possible. 

3 eggs 
cups sugar 
1-2 cups grated potato 
tablespoon corn starch 
teaspoon cake flour 
cup seedless raisins 
cup cocoanut 
1-2 cups sweet milk 

1 teaspoon vanilla 

1-2 cup butter 

Pinch of salt 

Cream sugar and butter togeth- 
er. Add well beaten eggs, milk and 
janilla. Cook raisins for two or 
three minutes in'1-2 cup water and 
then drain. Sift dry ingredients and 
mix with the raisins and then add 
to the first mixture. Stir © until 
thoroughly mixed. Pour into a well 
greased pudding pan and bake un- 
til brown. Stir slightly and repeat 
baking. Whip whites of three eggs 
uutil very stiff. Sweeten to taste 
ana add three drops of vanilla. 
Spread 1~2 inch thick over pudding 
and bake slowly until brown. 

NANNIE BELLE WILLIAMS. 

jroute 4 
Oxtord, N. C; 
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DRIED APPLE PUDDING 


2 cups dried apples. Wash in hot 
water. Drain. Pour enough hot wa- 
ter to cook tender. Remove from 
stove. Add: 

1 1-2 cups of butter 

3 egg yolks 

2 cups sugar 

1-2 teaspoon cloves 

Beat until all ingredients are 
unixed with apples. 4 cold biscuits 
(Siice thin). Grease 5 - ineh pud- 
ding pan. Put layer of sliced bis- 
eult and layer of apples. Repeat 
again. Put 2 cups boiling water over 
this. Set in oven and cook 15 min- 
utes. Beat egg whites until stiff. 
Add 2 tablespoons of sugar, beat in. 
Spread on top of pudding. Set back 
ia oven. Cook slowly until golden 
brown. 

MRS. SIDNEY GREENWAY. 
koute 2 
-Virgilina, Va. 


SWEET POTATO PUDDING 

Peel potatoes and put in cold 

water : 

3 or 4 medium sized potatoes or 
about 2 1-4 lbs. 

pints sweet milk 

cups sugar 

cup butter 

eggs 

teaspoon vanilla extract 

cups cocoanut (grated or shred- 
ded) 

Chop finely or grate potatoes. 
Put in sweet milk as fast as prepar- 
ea. Add sugar, butter, beaten eggs, 
vanilla and cocoanut. Mix thoz- 
cughly. Put in large pan, not very 
deep. Cook in hot oven until done 
which may take an hour or motre. 
Do not stir while cooking. When 
done sprinkle cocoanut over top 
and cover with meringue. 

MERINGUE 

3 egg whites 

6 tablespoons sugar 

1-2 teaspoon vanilla 

Beat egg whites until stiff. Add 
Sugar gradually, beating as adding. 
Cook with low temperature until a 
very light brown. 

MRS. J. BERNICE USRY. 
Route 2, Box 192 
Oxford, N. C. 
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DATE PUDDING 
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2 eggs 

3-4 cup sugar 

2 cups bread crumbs 

2 cups milk 

i cup pecans 

1 Bb. seeded dates 

1 teaspoon vanilla 

Cut dates in small pieces or run 
through food chopper. Beat eggs 
thoroughly. Mix all ingredients to- 
gether in cooking vessel and place 
uit medium heat and cook, stirring 
constantly until dates and crumbs 
are thoroughly mixed and smooth. 
remove from heat and add vanilla. 
Spread on platter to cool. When 
cold serve with whipped cream, 
sweetened and flavored with vanii- 
la. Top each serving with a red 
cherry. Serves eight. 

MRS. M. L. BANISTER. 

Oxford, N. C. 
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BISCUIT-RAISIN PUDDING 


4 cups crumbs 
2 cups water 
1-2 cup butter 
I egg 
1 1-2 cups milk 
1 cup raisins 
i teaspoon vanilla flavoring 
Soak crumbs in water until soft. 
Add egg, butter, raisins, milk and 
flavoring. Put in baking dish ana 
bake in moderate oven about 29 
minutes or until brown. 
DELIA OVERTON. 
Route 2 
Virgilina, Va. 
; —_—_~s—_—_—_—_ 
RICE PUDDING 
Place 1 cup of rice and 2 cups cf 
water in double boiler and cook for 
2 hours. 
gs 
cups sugar 
cups sweet milk 
-2 cup butter 
1 teaspoon vanilla flavoring 
1-2 teaspoon salt 
Combine with rice in baking disn 
ana bake slowly in moderate oven 
until golden brown. 
MISS RUBY OVERTON. 
Route 2 
Virgilina, Va. 
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OCRANGE PUDDING 
2 cups of milk 
a eggs 
3-4 cups of sugar 
1 tablespoon flour 
1 teaspoon vanilla 
Mix eggs, sugar, flour and milx 
Cook in double boiler until it be- 
comes thick. Take 3 oranges, put in 
this. Then you put in the Frigid- 
aire to freeze. When ready to serve 
put frozen whip cream on top. 
MISS CARRIE HARRIS. 
Stem, N. C. 


6) cee em >) <TD () <E ( ) Ca () <ETD () <SEE ¢ ) <a ()<D () ERRY () D- () ED () EE () EEED () <EED( 
od 


OXFORD PUBLIC LEDGER 
A Complete News Coverage and a Superior Advertising 
Medium 
TYPEWRITERS i 
OFFICE SUPPLIES 


> ) E> ( ) ERED ( ) <C> () <ERRED () <> () -<D 


a8 
3) ee) -P )D - D -EED 0 DED ) EDO OE OEY > 


SWEET POTATO PUDDING 
Grate or grind in food chopper. 
3 cups potatoes 
1 cup cocoanut 
1 cup sweet milk 
1 1-2 cups sugar 
3-4 cup butter or lard 
3-4 cup hot water 
3 eggs 
1 teaspoon ginger 
1 teaspoon mixed spices 
1 teaspoon salt 
Cream sugar and butter. Beat in 
the eggs. Add all ingredients to- 
gether and mix thoroughly and 
bake in a hot oven for 45 minutes. 
MRS. J. W. LANGSDALE. 
Oxford, N. C. 
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MOLASSES PUDDING 

4 eggs 

1 1-2 cups sugar 

1 cup Puerto Rico molasses 

1 tablespoonful butter 

Season with nutmeg 

Beat eggs together, then put in 
sugar and molasses. Melt the butter 
ana put in last. Season with nut- 
meg. Bake on raw crust. 

MISS ALICE HALL. 

Oxford, N. C. 


Be) SEO 
SWEET POTATO PUDDING 
Wash and peel 2 large potatoes 

and grate 
tablespoons flour 
teaspoons cloves 
teaspoons cinnamon 
eggs 
1-2 cups sugar 
cups sweet milk (More if need- 
ed) 
1-2 cup butter 
Cook until set around edges. Stir 
well and cook until thoroughiy 
done. 


Dt wh bd bs 


MRS. J. M. MORRIS. 


Route 1 
Franklinton, N. C. 
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PICKLES 


BREAD AND BUTTER CUCUM- 
BER SWEET PICKLES 

Slice 1-4 in. (or thinner) cross 
grain. 

Soak in brine (1-2 cup salt to 1 
gal. water) for 12 hours. 

Change to fresh water for 12 
hours. 

Lime water 12 hours, (J-2 cup to 
gal. water) Fresh water 12 hours. 

Remove and boil in alum water 
about 1 1-2 lbs. to gal. of water, for 
20 or 30 minutes, then take out and 
put in cold water and boil 20 min- 
utes. Remove from water and t9 
each qt. of pickles add 1 pt. vine- 
gar, 1 pt. sugar and desired amount 
of mixed pickle spices and boil un- 
+i] firm and a dark green, which 
will take about 2 hours. Weaken 
vinegar a little to keep pickle from 
being so strong. 

MRS. L. V. NICHOLS. 

OxXTOTO Nae Ge 
Route No, 5. 





SWEET PEPPER HASH 
2 cups sugar 
3 cups vinegar 
12 ripe peppers 
12 green peppers 
12 small onions 
1-2 tablespoonful mustard 
Grind in food-chopper, press wa- 
ter out, pour boiling water over 
this. Let stand 10 minutes. Drain 
off, add vinegar and other things. 
Cook 20 minutes. Seal in glass jars 
MRS. R. I. BROUGHTON. 
Creedmoor, N. C. 





SWEET PEPPER RELISH 

12 red peppers 

12 green peppers 

12 onicns 

2 cups of sugar 

1 1-2 tablespoons of salt 

1 pint of vinegar 

Chip peppers and onions. Cover 
them with boiling water, and let 
Stand 5 minutes. Drain off liquid. 
Add vinegar, salt, sugar and boil 5 
minutes. Pack in hot jars and seal. 

MISS SUSIE BUCHANAN. 

Route 1 
Nelson, Va. 


SWEET GREEN CUCUMBER 
PICKLE 

Gather small or medium size cu- 
cumbers. Wash and soak in Salt 
water to cover one day and night. 

1 cup salt 

1-2 gallon water for brine 

1 quart vinegar 

2 cups sugar 

2 tablespoons mixed spices 

Drain cucumbers from _ brine, 
place in copper kettle, cover with 
cold water. Place kettle on back of 
stove, let cucumbers come to a joil. 
Change water and add warm water 
and let scald again. This prevents 
Swivelling. Add cold vinegar mixed 
with sugar, spices; let come to a 
boil for two mornings, can and Seal 
jars, 

LILLIE HUFF. 

Virgilina, Va. 


WATERMELON PICKLE 

4 pounds watermelon rind. 

Limewater made with 2 quaris 
cold water and 10 grams, or 
2 tablespoons lime 

2 quarts vinegar 

1 pint water 

4 1-2 pounds granulated sugar 

Det 

J 





ablespoons whole allspice 
tablespoons whole cloves 

10 small pieces stick cinnamon 

I always select rind from a firm, 
not overripe melon and _ before 
weighing, trim off green skin and 
pink flesh, cut in inch cubes and 
soak for 2 1-2 hours in the lime- 
water. Drain, cover with fresh wa- 
ter. Cook for 1 1-2 hours, or until 
tender and add more water as it 
boils off. Let stand overnight in 
tals same water and next morning 
drain. Bring to the boiling point 
the vinegar, 1 pint of water, sugar 
and spices tied loosely in cheese- 
cloth. Add the drained watermelon 
ana boil gently for 2 hours, or un: 
til the syrup. is fairly thick. Re- 
move the spice bag. Pack the water- 
inelon pickle in sterilized glass jars. 
Seal airtight and store in cool 
place. 

MRS. W. A. NEWBY. 

Route 5, Oxford, N. C. 
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We sincerely try to assemble the 
most modern items of building 
material of every type and kind 
—all of which to 


Make Your Home More 
Comfortable 


Add to your happiness and im- 
prove your investment. 


999999990999 909009O6 


Come In With Your Problems and Let 
-Us Help You. 


A pAb bbb baba hbbhiiiint 


Chapman Lumber Co., Inc. 


“Your Neighbor Knows Us” 
PHONE 333 OXFORD Ne.G 
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CHOW CHOW PICKLE 

1-2 peck green tomatoes 

2 large heads of cabbage (9 Ibs.) 

25 cucumbers 

15 large onions 

1 qt. small onions, whole 

1 pt. grated horse radish 

1-2 lb. white mustard seed 

1-2 teacup ground black pepper 

1-2 teacup cinnamon 

1-2 teacup tumeric 

1 oz. celery seed 

2 boxes dry mustard (3 or 3 1-4 

OZS.) 

5 qts. vinegar 

3 lbs. brown sugar 

Cut cabbage, onions, tomatos, cu- 
cumbers in small pieces. Put small 
ecnions in whole. Pack down in salt 
one night. In the morning squeeze 
and drain of brine. Soak in fresh 
water all day and night. Squeeze 
out again and mix in spices. Boil 
5 qtS vinegar with 3 lbs. brown su- 
gar. Put cabbage, onions, tomatoes 
and cucumbers in vinegar and let 
come to boil again. Ready to put in 
jars. 

MRS. A. S. HALL. 

Oxford, N. C. 





CUCUMBER PICKLE 


~1 gallon cucumbers 

2 teaspoons alum 

2 lbs. brown sugar 

1 pt. vinegar 

2 tablespoons cloves 

2 tablespoons cinnamon 

Cut cucumbers in lengths desired. 
Cover with alum water (2 teaspoons 
of alum to quart of water). Heat 
gradually to boiling point. Let stand 
on back of stove two hours. Re- 
move from alum water. Chill in ice 
water. Make syrup with the sugar, 
vinegar, cloves and cinnamon (tied 
in muslin). Add cucumbers. Cook 
ten minutes. Pour cucumbers and 
syrup in stone jar. Heat syrup three 
Successive days and pour over cu- 
cumbers. Fourth day heat cucum- 
bers and syrup to boiling point, 
Place in jars and seal. 

Cucumbers from brine most de- 
sirable. 

MRS. E. F. CURRIN. 

Oxford, N. C. 


MUSTARD RELISH 

1 qt. of cucumbers 

1 pt. of cabbage 

1 pt. of onions 

1 pt. of green tomatoes 

Ss green sweet peppers 

Cut all up fine. Add 1 cup salt, 
2 qis of water. Let stand all night. 
In the morning drain and _= cover 
with fresh water and scald. Put w 
a stew pan 1 (10c) box of ground 
mustard, 1 tablespoon tumeric, 1 ib. 
of brown sugar, 1-2 cup of flour. 
Sift all together and add vinegar 
to make a smooth paste. Then add 
1 quart vinegar and let cook till it 
begins to thicken. Put in the vege- 
tabies and let it come to a Simmer. 
Put in cans and seal. 

MRS. N. R. BAIRD, SR. 

Route 1 
Oxford, N. C. 





PEACH PICKLE 


7 Ibs of firm fruit 

4 lbs. of sugar 

1 qt. vinegar 

1 qt. water 

1 tablespoon of mixed crushed 

spices 

Place fruit in kettle. Put in sugar, 
vinegar, water and spices in a 
cheese cloth ball. Boil until fruit 
is tender. Remove the fruit. Boil 
the syrup until thick. Return fruit. 
Reheat and can in hot jars and seal 
tight. 

MISS CLAUDIE CLARK. 
Virgilina, Va. 
—_——___— 
PEACH PICKLE 


lbs. peaches 

cups sugar 

1-2 cups vinegar 

tablespoon mixed pickle spices 
Select firm ripe peaches, peel. 

Add sugar. Let stand 12 hours cov- 

ered. Drain syrup from this and 

add vinegar. Put spices in cheese 

cloth. Boil 8 or 10 minutes. Then 

add peaches and cook until tender 

Or until syrup thickens. Remove 

spice bag and Seal in jars. 

MRS. J. T. SMITH. 
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Oxford, N. C. 
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MEDIUM SWEET CUCUMBER 
; PICKLE 
1st day— 

Cut 1 peck medium cucumbers in 
1-2 inch slices, soak in clear water 
for 24 hours. 
21nd day— | 

Drain. Add 2 cups salt, cover 
with boiling water. 
3rd day— ; 

Drain. Add 1-4 lb. alum. Cover 
with boiling water. 
4th day— 

Drain. Heat to boiling 1 quart 
vinegar. 4 quarts water. Pour over 
cucumbers when come to a boil. 
Sth, 6th and 7th days— 

Drain and reheat the vinegar 
aia water each day. 
8th day— 

Drain cucumbers well. Pack in 
jars. Boil together 10 cups sugar 
and 10 cups vinegar, 1-2 cup celery 
seed, 1-2 cup mustard seed, one on- 
ion (if desired). Remove onion az- 
ter boiling. Cover cucumbers witn 
boiling liquid and seal. 

EVELYN CURRIN. 
—_—»—_—__— 


ICE WATER PICKLE 


2 gallons water 

3-4 quart of slacked lime 

Mix and stir well. Then fill the 
pan with sliced green tomatoes. Set 
overnight. 

Second day: Drain, wash ana 
weigh the tomatoes. To each seven 
lbs. of tomatoes, boil together 4 1-2 
Ibs. sugar, 3 pints of vinegar, bag 
of spice, cinnamon and cloves. Boil 
and pour over cold tomatoes. Do 
not cook, 

Third day: After tomatoes have 
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NATIONALLY ADVERTISED CLOTHING AND 
HABERDASHERY 


Dial 8388 





Main st 


PRY ORS 


“Tt Pays To Buy Our Kind” 
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been in vinegar overnight, boil 
slowly 20 minutes and can in hot 
jars. 

MRS C. L. LEWIS. 
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CUCUMBER PICKLES 

1 gal. of cucumbers 

3 small onions 

1-2 cup Salt 

2 sweet peppers 

SYRUP 

3 cups sugar 

5 cups vinegar 

1 teaspoonful tumeric 

As much pickle spices as desired 

Slice cucumbers, onions and pep- 
pers, cut crosswise paper thin, mix 
with salt, chill for 3 hours then 
drain thoroughly. 

Make a syrup and pour over 
pickles and place over low heat. Let 
come to a scalding point. Do not 
poil. Pour into hot sterilized jars 
and seal. 

MISS GLADYS HUFF. 


SWEET PICKLED BEETS 

1 1-2 gallons medium sized beets 

2 teaspoons salt 

1 teaspoon soda 

4 cups sugar 

1 quart vinegar 

1-2 box mixed flavoring 

Put on beets in enough boiling 
water to cover. Add salt and soda 
to set the color and boil until ten- 
der. Drain off hot water, cold-dip 
and slip skins. 

Make a syrup of the sugar, fla- 
voring and vinegar and poil about 
fiv minutes. Add _ beets and et 
come to a boil and can in glass 


jars. 
MRS. O. F. BULLOCK. 





Oxford, N. ©. 
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SALADS 


CARRO'L-PINEAPPLE SALAD 

1 pkg. Orange Jello 

1 cup grated carrots 

1 cup crushed pineapple 

1 cup pineapple juice 

2 tbs. vinegar 

Dissolve jello in one cup hot wa- 
ter, add cup pineapple juice. When 
mixture begins to thicken stir in 
pineapple, carrots and vinegar. 
Serve on lettuce with mayonnaise. 

MARTHA MOORE DANIEL. 

Box 416 
Oxford, N. C. 
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CHICKEN SALAD 

3 cups cooked chicken, diced 

1 cup celery, diced 

1 cup cucumber pickle (sweet) 

Salad dressing 

All ingredients in bowl together. 
Add salad dressing and toss lightly 
together until well blended. Serva 
family style or on lettuce leaf. 

MRS. C. F. KNOTT. 

Route 1 
Oxford, N. C. 


ANGEL SALAD 

4 egg yolks or 2 whole eggs 
1 tbs. sugar 
z 1-2 ths. vinegar 

2 1-2 ths. sweet milk 

1-2 ths. salt 

Butter size of an egg 

I large can of sliced pineapple 

1-4 lb. nuts—any kind 

1-2 lb. marshmallows 

1-2 pt. of whipped cream 

Mix ail ingredients but last four 
and cook until thick. Mix marsh- 
mallows in this, cover and allow to 
stand until marshmallows are sot 
enough to beat to pulp. Cool. Add 
egg mixture to whipped cream 


PHONE 451 
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Then add nuts and pineapple chop- 
ped fine. About 10 servings. 

MRS. MARSH DANIEL. 
Oxford, N. C. 


CRANBERRY SAUCE SALAD 
1 pkg. raspberry jello 
1 pkg. lemon jello 
3 cups boiling water 
i can cranberry sauce 

1 can crushed pineapple 

1-2 cup diced celery 

1 cup nuts 

Dissolve jello in boiling water 
While hot add cranberry sauce and 
heat until smooth. Chill. When 
slightly thickened, fold in celery, 
pineapple and nuts. Celery may ve 
omitted if desired. Serve with whip- 
ped cream alone, or whipped creara 
mixed with salad dressing. 

MRS. W. G. TALLEY. 

514 Raleigh St. 
Oxford, N. C. 


TE aut i, 
BEAN SALAD 

4 cups green beans 

6 slices bacon, diced 

1 2 cup water 

i-2 cup vinegar 

1 small onion, minced 

1 teaspoon sugar 

Salt and pepper 

Cut beans in narrow strips. Cover 
with slightly salted water. Cook 
until) tender. Drain. Add _ onicn. 
Brown bacon in hot frying pan. 
Save fat. Add to beans. Combine 
vinegar, water, sugar and bacon 
fat. Heat to boiling. Season to 
taste. Pour over beans. Mix by 
tossing lightly with 2 forks. Serve 
at once. 

MRS. W. C. O'BRIEN. 

Stem, N. C. 
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TODAY : 
ey O 
buy this big oat . 15 
- size G-E model 
LBGB (ill 
at eo eee Up 


FOR ONLY=p> = ***Y Terms 


New 1940 model. All-steel cabin 


Super Fr 
Unit. ios Famous Sealed-in 





et. Stainless Steel 


sq. ft. shelf area, g regen: Thrift 









YOU'LL ALWAYS BE GLAD YOU 
BOUGHT A GENERAL ELECTRIC 


CONDITIONED AIR! Controlled tem- 
perature, humidity, and constant cit- 
culation of freshened air. 


SELECTIVE STORAGE. All four needed 
zones—Sub-Freezing Storage; Extra- 
Cold Storage; Crisping Storage; 
Safety-Zone General Storage. 


ALL-STEEL CABINET, built for long 
life. One-Piece porcelain interiors— 
and porcelain exteriors, too! 


STAINLESS STEEL Super-Freezer and 
STAINLESS STEEL Sliding Shelves! 


ILLUMINATED TEMPERATURE DIAL. Tel- 
Read What A-Frost Indicator. Thriftometer. In- 


General Electric Says: terior Lighting. Easy releasing, fast 
“We believe the new 1940 G-E Re- freezing Quick Trays. Pyrex Dishes. 


frigerator to be the finest product of SEALED-IN-STEEL G-E THRIFT UNIT 


its kind ever offered to the American 


A aaa ane See Ste aiiay has uiet, low-cost operation and en- 
uring economy. 


WELCOME SERVICE STATION 
Dial 424 — B. P. ELLIOTT, Prop. — Hillsboro St. 
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CAKES AND ICINGS 


CHOCOLATE LOAF CAKE 
1 1-2 cups sugar 
1-2 cup butter 
2 eggs 
1 cup sweet milk 
1-2 level teaspoon salt 
2 cups flour 
2 teaspoons K. C. baking powder 
1 1-2 teaspoons vanilla extract 
2 squares chocolate 
Beat to a cream one cup of the 
sugar with the butter. Add the eggs 
well beaten, then half a cup of the 
milk and the vanilla. Sift together 
the flour, salt and baking powder. 
and beat them into the other ingre- 
dients. Put the remainder of the 
Sugar and milk, with the chocolate, 
into a saucepan and cook till the 
chocolate is dissolved. Add to the 
cake batter, beat well, and bake ia 
@ moderate oven about three-quar- 
ters of an hour. 
MRS. J. A. WILSON. 
Stovall, N. C. 
ee ene 
PLAIN CAKE 
2 1-4 cups of sugar 
3-4 cup of butter 
‘Cream together 
6 eggs. Beat eggs in butter one at 
a time 
1 cup of sweet milk 
3 1-2 cups of flour 
2 teaspoons of baking powder 
Bake in slow oven. 
MRS. NEWMAN FULLER. 
Broad Street 
Oxford, N. C. 





EGGLESS CAKE 

cups flour 
i-2 cup of shortening 
1 cup of sugar 
3 tablespoons of cocoa 
1-4 teaspoon salt 
1 teaspoon soda 
i cup buttermilk 

1 teaspoon vanilla 

Cream shortening. Add _ sugar 
Beat in cocoa, milk, flour, soda, salt 
and use fudge filling, adding nuts 
or cocoanut. 

MRS. J. G. VAUGHAN. 

Nelson, Va. 


cs 


GINGER BREAD 

2 12 cups flour 

1-2 cup sugar 

1-4 cup butter : 

1-2 cup molasses 

1-4 cup buttermilk 

2 teaspoons soda 

2 teaspoons ginger 

1 teaspoon baking powder 

2 eggs 

1-4 teaspoofi salt 

Cream butter, sugar and molasses. 
Sift flour, measure. Add dry ingre- 
dients and sift together. Add eggs 
to milk and beat well. Add flour 
mixture and milk to butter mixture. 
Bake 45 minutes. Serve hot witn 
butter or cold with fruit. 

MISS PAULINE DANTEL. 

Route 1 
Oxford, N. C. 





APPLE SAUCE CAKE 

2 1-2 cups hot apple sauce, stir in 
4 level teaspoons of soda. Let cool 
and mix well 2 cups brown sugar, 4 
cups flour, 1 cup butter, 1 Ib. seed- 
ed raisins and any other fruits if 
desired. 1 1-2 cups nut meats. 1 tea- 
spoon each powdered cloves, spice, 
cinnamon and nutmeg. 

MRS. FRED FRAZIER. 

Route 2 
Virgilina, Va. 





OATMEAL DROP CAKES 
1-4 cups sugar 
cup butter 
cup raisins or dates 
cups rolled oats 
cup flour 

6 tsps. milk 

2 tsps. cinnamon 

1-4 tsp. soda 

2 eggs 

Cream butter and sugar. Add 
beaten eggs and chopped raisins. 
Aad rolled oats mixed with flour. 
Add cinnamon, soda and milk. Mix 
thoroughly to a stiff batter. Drop 
by teaspoonsful on well greased 
pan. Space ‘allowed for spreading. 
Bake seven to fifteen minutes in 
moderate oven. 

MARJORIE HOBGOOD. 

Route 1, Oxford, N. C. 
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LADY BALTIMORE CAKE. 


1 cup butter 
2 cups sugar 
2 teaspoonsful baking powder 
3 1-2 cups flour—sift 3 times 
3-4 cupful milk 
1 teaspoonful lemon flavoring 
6 ege whites beaten stiff 
Bake in 3 layers. 
ICING 
3 cups granulated sugar 
1 cup boiling water 
3 egg whites 
1 cup chopped raisins 
1 cup chopped nuts 
1-2 cup chopped citron 
1-2 cup chopped cherries (can- 
died) 
2 tablespoonsful lemon juice 
Pour the syrup over the stiffiy 
beaten whites, beating constantly 
all the time. Pour the syrup slowly 
so as not to cook the eggs. Continue 
the beating until the icing is cold 
then add fruit and ice cake. 
MRS. D. S. FULLER. 
Broad Street 
Oxford, N. C. 


ee 2S 
COCOANUT CAKE 

4 eges 

3-4 cup of butter 

ji 3-4 cups of sugar 

1 teaspoon of vanilla 

3-4 cups of skimmed milk 

3 3-4 cups of flour 

3 1-2 level teaspoons of baking 

powder 

Pinch of salt if desired 

Add butter to sugar and cream 
until very light. Then beat. eg2 
yoiks and whites together and add 









to ees ee sugar. Add vanil.a, 


Mave ‘Your Seed ‘Clone 
Meal and Feed Ground 


MONTAGUE’S MILL 


Bank Street — Back of Wilson Tire Co. 


milk and flour after baking pow- 
der and salt have been well mixed 
in flour. Bake in oven 350 to 375 de- 
grees for 20-30 minutes. 

COCOANUT FILLING 
1-2 cups of sugar 
cup of milk 
€gg whites 

1 cocoanut 

Put milk and sugar on _ steve. 
Bring to boil. When its boiling take 
it off and beat in egg whites and 
cocoanut. Put the cake together 
while it is hot. 

MISS ANNIE HUFF. 


mw = BD 


Reute 1 
Oxford, N. C. 


ee Se 
MINCE MEAT FRUIT CAKE 
2 cups mince meat 
1 cup raisins 
i cup English walnuts 
1-4 lb. dates 
1-2 cup butter (melted) 
i teaspoon vanilla 

1-4 teaspoon cloves 

2 eggs 

2 cups sifted flour 

i 1-2 teaspoon baking powder 

1-2 teaspoon soda 

1-2 teaspoon salt 

To the mince meat, add raisins, 
oui meats, dates, sugar, butter, va- 
nilla and egg yolks. Then beat 
thoroughly. Sift flour into the 
niince meat mixture. Fold in the 
stiffly beaten egg whites. Bake in a 
well-greased cake pan in a slow 
oven about 1 1-2 hours or longer if 
iecessary. 

MRS. HARRY NEWTON. 

Route 1 
Oxi on Ny: Ce 
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APPLE SAUCE CAKE 

1 cup of stewed apples not sweet- 
ened, mashed fine with 2 tea- 
spoons of soda sifted into the 
apple 

2 cups of raisins 

1 cup of nuts 

3 eggs 

2.cups of sugar 

1 cup of butter 

4 cups of flour 

1 cup of milk 

1 teaspoonful of nutmeg 

1-2 teaspoonful of spice 

1-2 teaspoonful of cloves 

1 cup of Damson preserves 

1 cup of fig preserves after the 

syrup has drained out 

Bake in a loaf for about 3 hours. 
Keep wet with wine for 6 days se- 
fore using. 

MRS. HENRY MORRIS. 
Route 2 
Oxford, N. C. 

——__>_____. 
GRANDMA’S POUND CAKE 
(Handed down for many genera- 
tions) 

z cups sugar (one lb.) 

2 cups butter (one 1b.) 

4 cups flour (one lb.) 

iv eggs (one lb.) 

Beat the yolks and whites of the 
eggs separately; cream the butter, 
and cream the sugar into it. Add 
tue egg yolks and mix well. Add the 
Sviff egg whites alternately with 
the flour. Long beating of air ints 
this mixture is the success of this 
cake. Grandma always beat the 
suixture with her hand in a largs 
wooden mixing bowl, since it was 
less tiresome. Put in oven when you 
can bear your hand on the bottom 
and gradually increase the heat to 
moderate. Bake two hours. A half- 
pound cake can be _ successfully 
made with half the quantities. 

MRS. W. H. HARRIS. 
Route 2 
Kittrell, N. C. 
hl oe 
PINEAPPLE CAKE 

1 cup butter 

1 1-2 cups sugar 

4 egg yolks 

4 egg whites (beaten separateiy) 


3-4 cup sweet milk 

1-2 teaspoon vanilla 

2 1-2 cups self-rising flour 

Cream butter, sugar and vanilla. 
Add beaten egg yolks and mix thor- 
oughly. Add milk and flour, and 
then fold in beaten egg whites. Pour 
jnto greased pans and bake. 

FILLING 

1-2 cup water 

2 cups granulated sugar 

1 large can crushed pineapple 

2 tablespoons butter 

Mix pineapple, sugar and water. 
Pour into sauce pan and boil ten 
minutes. 

MRS. OLA MAE ARNOLD. 
Route 2 
Creedmoor, N. C. 
cae ane nee ae 


POUND CAKE 


2 cups sugar 

2 cups. butter 

4 cups flour 

10 eggs 

Beat the yolks and whites of the 
eggs separately. Cream the butter 
and cream the sugar into it. Add 
the egg yolks and mix well. Add 
the stiff egg whites alternately with 
the flour. Long beating of air into 
this mixture is the success of this 
cake. Put in the oven when you can 
ekcar your hand on the bottom and 
gradually increase the oven heat te 
moderate. Bake two hous. A half- 
pound cake may be successfully 
made with half the quantities. © 

MRS. JAMES S. HORNBUCKLE. 
Route 1 
Oxford, N. C. 





APPLE SAUCE CAKE 


4 cups flour 

2 cups sugar 

3 eggs 

1-2 cup putter 

<= cups stewed apples 

2 teaspoons soda mixed in apples 

2 cups seeded raisins 

i cup nuts 

Cook in layers and the layers are 
pul together with cocoanut. 

MRS. J. P. BRIGGS. 

kRoute 1 
Louisburg, N, C. 
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JAPANESE FRUIT CAKE 
7 eggs (saving out 4 whites) 
3 1-2 cups flour (self-rising) 
1 cup butter 
2 cups sugar 
1 cup milk 
1-2 box raisins 
i cup nut meats 
1 cup citron 
1 cup cherries 
i-2 cup figs 
1-2 cup pineapple 
1 1-2 tsp. cinnamon 
2 tsp. mixed spices 
1-2 cup dates or currants 
1-2 cup candied lemon peel. 

1-2 cup strawberry preserves 

Juice of 1 lemon 

Cream butter and sugar. Add 
eggs, milk and lemon juice. 

Mix the spices and fruits with 
the flour. Then add with other 
cake batter. Cook in 4 layers. Put 
together with cocoanut and pine- 
apple filling. 

FILLING 

Four cups sugar, dash salt, enough 
water to boil. Boil until will form 
hard ball. Pour over 4 stiff beaten 
egg whites and continue beating 
intil it will stand a peak. Add co- 
coanut and pineapple, saving out 
enough filling for decorating too 
and sides. Decorate top with whole 
cherries and half nuts. 

MISS BEULAH DANTE. 
Route 2 
Creedmoor, N. C. 


——_—~>___—_—- 
OATMEAL COOKIES 

1-2 cup butter 

1 cup sugar 

i egg 


2 tablespoons butter milk 

1 1-2 cups rolled oats 

3-4 cup white flour 

3-4 cup graham flour 

1-8 teaspoon salt 

1-2 teaspoon vanilla 

1 cup raisins 

1 teaspoon soda 

Cream butter and sugar. Add 
beaten egg. Mix and sift soda and 
fiour. Add dry ingredients, vanilla, 
relled oats and raisins to the 
creamed butter and sugar. Last. 
aad the milk. Drop by spoonsful on 
a greased pan. Bake in a moderate 
oven. 

MRS. MARY HUNT. 
route 2 
Virgilina, Va. 
SF Arte leteaadacss 
FRUIT DROPS 

1 cup butter 

1 1-3 cups sugar 
eggs 
teaspoonful soda 
tablespoon hot water 
1-4 cups flour 
teaspoonful cinnamon 
cup English walnuts (chopped) 

i-2 cup currants 

1-2 cup seedless raisins 

Cream the butter. Add the sugar 
gradually and eggs well beaten, and 
the soda dissolved in the hot waiter. 
‘Then mix in half the flour with the 
elnnamon sifted in it. 

Lastly add walnuts chopped, 
fruit and the remaining flour. Drop 
by teaspoonsful at least one inch 
apart and bake in a moderate oven. 
MRS. DEWEY H. SATTERWHITE. 
Route 4 
Oxford, N. C. 
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Safety With Service 


A Complete Line of Drugs and Drug Sundries 
Prescription Specialists— 


Lyon Drug Co. 


College St. 


2711—DIAL—2721 


Oxford, N. C. 
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NUT DATE CAKE 


1 1-4 cups seeded and cut dates 
3-4 cup chopped raisins 

1 cup walnut meats 

1 cup boiling water 

1 teaspoon soda 

i-2 cup of butter 

i cup of sugar 

2 beaten egg yolks 

Z cups of flour 

i teaspoon of cinnamon 

I teaspoon of nutmeg 

i-4 teaspoon of allspice 
1-4 teaspoon of cloves 

1-4 teaspcoi, of salt 

1 teaspoon of vanilla 

3 stiffly beaten egg whites 

Mix together dates, raisins, nuts 
and boiling water. Add soda and 
Sti1 until dissolved. 

Cream butter and sugar until 
smooth and egg yolks and mix 
thoroughly. 

To this add first mixture, stir- 
ring constantly. Then add flour, 
which has been sifted with spices 
and salt. Add vanilla. Mix and fold 
im egg whites. 

MRS. OTHO D. LYON, JR. 
Route 2 
Cieedmoor, N. C. 





JAPANESE FRUIT CAKE 


cup butter 
cups sugar 
cups flour 
cup sweet milk 

5 eggs 

Cream butter and sugar. Add egz2s 
beaten separately, milk and flour 
aiternately. Beat well and separate 
i-2 of batter in 2 9-inch cake pans. 
‘To remainder add 1-2 cup raisins, 
1-2 cup cocoanut, 1-2 cup nutmeats, 
1 tablespoon of cocoa, 1 teaspoon 
Spice, cinnamon, nutmeg and cloves. 
Bake in 2 9-inch layers. 

FILLING 

2 cups sugar 

1 1:2 cups boiling water 

Juice of 2 lemons and 2 oranges 

1 cup raisins 

1 cup cocoanut 

4 tablespoons of flour 

Mix sugar, flour, orange and 
lemon juice and boiling water. Cook 
airectly over heat until thick. Put 
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in cocoanut and raisins and bring 

to a good boil. Put between layers. 

This cake improves with age. 
MRS. C. L. MEADOWS. 

youte 2 

Oxford, N. C. 





LADY FRANCES CAKE 


i cup butter 
2 cups sugar 
3 cups Swansdown cake flour 
i cup sweet milk 
6 egg whites 
2 level teaspoons Calumet bak- 

ing powder 
teaspoon orange extract 
Mix and bake in three layers. 

FILLING 

2 cups white sugar 
i cup sweet milk 

A generous tadlespoon butter 

Cook together in double boiler 
until a creamy thickness as desired, 
Cover cake layers, adding one cup 
each of finely chopped raisins and 
nut meats. 

FROSTING 

i lb. confectioners sugar softened 
to a creamy paste with whipping 
cream. Cover entire cake with 
frosting. Delicious. Will serve 29 
slices. Pack top with grated cocca- 
nut if desired. 

MRS. R. L. HAMILTON. 

Oxford, N. C. 


_ 


JELLY ROLL 





e2gs 
cup sugar 
tablespoons cold water 
cup of flour 
1 level teaspoon baking powder 
1-3 level teaspoon Salt 
Beat the eggs and sugar ‘till 
quite thick. Add the water, then 
the flour, salt and baking powder 
sifted together twice. Line a shai- 
low pan with greased paper. Pour 
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in the batter evenly and bake in a 


quick oven about twelve minutes. 
Turn out onto a cloth or paper 
sprinkled with sugar. Tear off the 
paper and spread with jam or jelly 
Roil up quickly. 

MRS. ALBERT MAY. , 
moute 3 
Oxford, N. C. 
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JAPANESE FRUIT CAKE 0 egg whites stiffly beaten 


Make up batter with 4 eggs Measure flour, baking powder 
3 cups flour and salt, and sift together 3 times. 
2 cups of sugar Cream butter. Add sugar gradually 
1 cup of butter and cream together until light and 
i cup of sweet milk fluffy. Add flour mixture alternate- 
Bake in 3 layers ly with milk. A small amount at a 
1 pound of seedless raisins chop: time. Beat until smooth. Add va- 
ped fine nilia. Fold in egg whites. Bake in 2 
1 pound of English walnuts chop- greased 9 inch layer pans in slow 
ped fine. even 15 minutes. Then increase 
i heaping tablespoonful cinnamon neat slightly and bake 15 minutes 
i tablespoonful of cloves | longer. Spread moon-glow lemon 
1 tablespoonful of allspice frosting between layers and on top 
Use cocoanut for the filler. of cake. 
Se a MRS. ROBERT CLARK. MOON-GLOW LEMON FROSTING 
Route 


a Grated rind 1 lemon 
EAT Nae 2 egg yolks, unbeaten 
SR eR 
WHITE MOON CAKE Juice from 1 lemon and 1 orange 
3 cups sifted Swans Down cake 4 1-2 cups eg an 
flour Add lemon rind and juice of lem- 
on and orange to egg yolks. Stir in 


3 teaspoons baking powder AO ee 
sugar until right consistency to 


1-2 teaspcon salt 


2-3 cup butter spread. 

2ecups, sugar MRS. J. W. KNOTT. 
1 cup milk Route 1 

i teaspoon vanilla Oxford, N. C. 


Repair Work 


To Any Implement — Wood or Iron 


No matter what you may have to be repaired we 
are equipped to handle the job for you promptly 
and at reasonable prices. 


Truck Bodies Built To Order For Any Size Truck. 
Trailers, Loading Trucks and Warehouse Trucks 


Oxy Acetylene and Electric Welding 


GIVE US A TRIAL — WE GUARANTEE 
SATISFACTION 


Harris Bros. Machine Shop 


H. R. & W. H. HARRIS, Props. 
Bank Street Oxford, N. C. 
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BROWNIES 

jJ-2 cups brown sugar 
scant cup butter 
cups flour 
eggs 
tsp. of cinnamon 
cup nuts 
cup raisins 
tbsps. of buttermilk 
scant tbsp. soda 

Drop into a greased pan far 
apart, with teaspoon. Bake in a 
fairly quick oven. 

MRS. E. R. WOODY. 
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Route 3 
Oxford, N. C. 





BROWN BETTY 
medium sliced apples 
cups toasted bread crumbs 
1-2 cups sugar 
table spscons melted butter 
cup warm water 
i-2 teaspoon each of ginger, cin- 
namon, cloves 
Wash the siiced apples. Then put 
layer of buttered bread crumbs in 
vaking dish in alternate layers with 
apples having the last layer bread 
crumbs. Sprinkle spices, sugar and 
waver on each layer of apples. Base 
tor 45 minutes in slow oven. Top 
with marshmallows and brown. 
MRS. MACK L. FOWLER. 
Stem, N. C. 
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DEVILS FOOD CAKE 
1-2 cup of butter 
1 1-2 cups of sugar 
eggs 
4 cups of butter milk 
Z cups of flour 
3 teaspoons baking powder 
i teaspoons vanilla 
3 tablespoons cocoa 
2 lb. of raisins 
2 lb. of cocoanut 
-2 lo. of English walnuts 
Z 
2 
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-2 Ib. of pecans 
~2 cup of cherry preserves 
-2 cup of stewed dried apples 
sweetened 
1-2 cup of strawberries preserves 
Mix butter, sugar, eggs, baking 
powder and milk well. Then add 
ri0Ur, vanilla, cocoa, raisins, cocoa- 
nut, English wainuts, pecans, pre- 
serves and dried fruit. This makes 
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tnree layers. 
cven. 
FILLING 

8 tablespoons of butter 

§ tablespoons of cocoa 

1 lb. confectionery sugar 

2 teaspoons vanilla 

4 tablespoons of strong coffee 

3 tablespoons of cocoa 

1-2 lb. raisins 

1-2 lb. cocoanut 

1-2 lb. English walnuts 

i-2 lb. pecans 

1-2 cup cherry preserves 


i-2 cup strawberry preserves 
1-2 cup stewed dried apples 
sweetened 


Mix the above thoroughly and 
place between the layers. 
MISS HAZEL NEWTON. — 
Route 1 
Oxford, N. C. 





JELLY ROLL 

Ss eggs 
1 cup sugar 
3 tablespoons water 
i cup flour 
1-3 teaspoon salt 

1 teaspoon baking powder 

Beat the egg and sugar until verv 
thick. Add the water. Then fold in 
tne flour, salt and baking powder 
sifted together twice. Turn into a 
shallow pan which has been lined 
With greased paper. Spread thinly 
and bake about twelve minutes in 
a hot oven. Invert onto a cloth 
sprinkled with sugar. Spread with 
warm jelly and roll up quickly. 

MRS. R. B. CURRIN. 

Route 4 
Oxford, N. C. 





MINCEMEAT CAKE 
-2 cup butter 
cup sugar 
eggs 
lb. mincemeat 
cup nut meats chopped 
cup seeded raisins chopped 
cups flour 
teaspoon soda mixed with 1 cup 
of warm water 
Mix in the order given. Cook in 
a slow oven. . 
MRS. Z. V. PATTERSON. 
Oxford, N. C. 
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Cook in moderate’ 
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DEVIL CAKE 


Custard 
1 cup grated chocolate 
1-2 cup of sweet milk 
i cup of brown sugar 
i yolk of egg 
1 teaspoon vanilla 
Put in stove and cook slowly in 
a stew pan. 
CAKE 
1 cup brown sugar 
1-2 cup of butter 
2 cups of flour 
1-2 cup sweet milk 
Cream utter, sugar, yolk of egg. 
Add milk, sifted flour, white of egg. 
Stir in custard 1 teaspoon soda. 


_ Dissolve in waiter. 


FILLING 
cups of brown sugar 
i cup of white sugar 
1 tablespoon vanilla 
Add litle water to wet sugar 
i-4 lb. marshmallows 
Boil sugar until like candy then 
pour over white. Add marshmal- 
lows before taking from fire. Add 
i cup chopped nuts. 
MRS. LULA D. CURRIN. 
Northside, N. C. 
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OLD FASHION FRUIT CAKE 


1-2 lb. butter 
teibs7 sugar 


6 eggs 

1 cup of sweet milk 

tebe wot four 

2 teaspoons baking powder 

& cups chopped raisins (seedless? 
1 cup strawberry preserves. 

1-2 cup cocoa (enough to make 


dark) 
Cream butter and sugar together 


Hillsboro Street 


SHOE REPAIRING 


“That Satisfies’’ 
DIAL 969 
We Call For and Deliver Anywhere in Oxford 


NO SHO SHOE 


1, F.MAULTSBY,: Prop. 


Add eggs, and other ingredients 
and beat well. Then cook four lay- 
ers in ten inch cake pans. For fill- 
ing cook 3 cups of sugar and 1 1-2 
cups of sweet milk until it forms a 
soit ball in cold water. Spread oid 
cake layers and_ sprinkle witn 
yrated cocoanut. 

MISS IRENE HUFF. 
Route 2 
Virgilina, Va, 





CHESS CAKE 

6 eg2 yolks 

2 cups of sugar 

1 1-2 cups of buiter 

2-3 cup of cream 

1 teaspoonful of flour 

Mix together and fill pie crust 
and bake in a moderate oven until 
brown. 

MRS. M. W. CLEMENT. 

Nelson, Va. 





A SEVEN MINUTE CAKE 

The yolk of 1 egg 

1 cup of sugar 

1 cup of fresh buttermilk 

1-2 cup shortening 

1-2 teaspoon flavoring 

Mix to a soft batter and cook to 
a chestnut brown. This will make: 


two layers. ora ite 


on 


FILLING 

1 cup brown sugar 

5 tablespoons water 

Cook to a thick syrup, froth white 
of e227, pour syrup over white of 
ego, beating while pouring syrup. 
Place filling between layers. 

MRS. TAZZIE DANIEL. 

Oxford, N..C. 
Riek Da4 
Care Mrs. J. C. Hobgood. 





Oxford, N. C. 
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DEVILS FOOD CAKE 


1 3-4 cups cake flour 
3-4 teaspoon salt 
1-2 cup butter 
1 1-4 cups sugar 
2 eggs 
4 squares unsweetened chocolate 
1 cup sweet milk 
1 teaspoon bakng soda 

1 teaspoon vanilla 

Sift the flour, then measure, sift 
again and add salt. Cream butter 
until light. Gradually add _ sugar, 
beat after each addition. Add eggs 
unbeaten, beating until the mix- 
ture resembles fluff hard sauce. 
Blend in chocolate which has been 
melted and cooled. Dissolve baking 
soda in milk, then add_ vanilla. 
Then add dry and liquid ingred- 
ients a small amount at a_ time. 
Turn into a greased loaf pan. Bake 
in moderate oven. Frost with fluf- 
fy frosting and when firm, if de- 
sired, pour a thin coating of un- 
sweetened melted chocolate over 
the top. 

FLUFFY FROSTING 

1 cup sugar 

2 egg whites, unbeaten 

4 tablespoons cold water 

1-4 teaspoon cream tartar 

Dash of salt 

1-2 teaspoon vanilla 

Combine sugar, egg whites, water, 
cream of tartar and salt in uppez 
part of double boiler. Place over 
boiling water and beat with beater 
until frosting will stand in peaks. 
Add vanilla last. 

MRS. CRAWFORD BOYDE. 

@Oxiford,4 N.C: 
R. F. D. 4, Box 89 





MARBLE CAKE 


1-2 cup of parched ground coffee 

1 teaspoon ground cinnamon 

1 teaspoon grated nutmeg 

1 teaspoon ground cloves 

1 cup sweet milk 

2 cups sugar 

2 cups butter, or other shorten- 
ing 

2 teaspoons baking powder 

6 eggs 

4 cups flour 

Cream butter and sugar together, 


Then add the rest and beat well. 

Turn into greased loaf pan 

(8° x4”x3”) and bake in moderate 

oven one hour or until done. 
MRS. Z. V. ELLIOTT. 

Route 4 

OxTordneNn-2C: 


eee 
DEVILS FOOD CAKE 

1-2 cup shoriening 
3-4 teaspoon salt 
teaspoon vanilla 
teaspoon soda 
1-4 cups sugar 
egzs unbeaten 
ounces chocolate, melted 
cups flour 

1 cup milk 

Cream shortening, salt, vanilla 
and soda. Add sugar gradually and 
beat until light and fluffy. Add 
ezgs, one at a time beating thor- 
ougnly after each addition. Add 
melted chocolate and mix, then 
add flour alternately with milk and 
beat well Pour batter in two 9 inch 
layer pans, greased and _ floured. 
Bake in moderate oven 30 minutes 
When done spread boiled frosting 
between layers and on top = and 
sides of cake. 


—— 


APPLESAUCE CAKE 


Cook dried apple fruit until per- 
fectly done. Chop English walnuts 
and raisins up real fine before 
using. 

2 cups sugar 

G eggs 

“ CUD DULLer 

1 cup buttermilk 

1-2 cup coconut 

4 evps flour 

1 lb. English walnuts (in the hull) 

2 cups raisins (seedless) 

1 cup dried apple fruit 

Stir all these except coconut un-~- 
til mixed good and then cook four 
cake layers. For the filling cook 2 
cups of sugar and 1 cup of boiling 
water until it becomes a thick syrup 
then beat white of 2 eggs and co- 
conut together until it becomes 
cool. 
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MRS. ERNEST DANIEL. 
Route 1 
Oxford, N. C. 
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ANGEL FOOD STRAWBERRY 
SHORT CAKE 

16 fresh egg whites 

2 teaspoons cream tartar 

1-4 teaspoon salt 

2 cups sugar 

1 1-2 cups Swan Down cake flour 

1 teaspoon vanilla 

1-2 teaspoon almond extract 

Beat eggs until foamy. Add cream 
tartar and salt. Beat until stiff, not 
ary. Foid in sugar tablespoon at a 
time. Sift flour four times. Sift in 
tablespoon at time folding in very 
slowly. 


Pour into ungreased loaf pan. 


‘Piace in cold electric oven. Place 


heat control between 275 and 300. 
Cook until cake leaves side of pan 
When cold remove from pan. Slice 
crossways into three slices. 
FILLING 
1 pt. cream whipped and sweet- 
ened to taste 
1 1-2 qts. ripe strawberries sliced 
and sweetened to taste. 
MRS. J. H. NELMS. 


Oxford, N.'C. 





We Have The 
QUICKEST, FRIENDLIEST 


eRe DIT PLAN 


In Town On 


GOODYEAR TIRES, BATTERIES, 
RADIOS 


COCOANUT LAYER CAKE 

1 cup of butter 

3 cups of sugar 

3 cups of plain flour 

6 eggs 

1 cup of fresh butermilk 

Pinch of soda 

1 teaspoon vanilla 

Cream putter and sugar. Add one 
egg at the time until six have bean 
added. Next add half of the flour. 
Put pinch of soda in milk and add 
to mixture next. Add remaining 
flour and vanilla. Cook in oven 375 
degrees for 20 or 25 minutes. 

FILLING 
Two cups of sugar 
One cup of water or milk from 
cocoanut 

2 large cocoanuts 

3 egg whites 

Cook sugar and water until form 
soft ball in water. Then beat in egg 
whites that have been stiffly beat- 
en. Then add grated cocoanut to 
this. Put between layers. 

MRS. J. G. WHEELER. 

Oxford, N. C. 





Make Your Own Convenient Terms 








Granville Service Station 


Bucky Osborn, Prop. 


Hillsbero Street 


Oxford, N. CU. 
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FRUIT CAKE | 


1 lb. currants 
1 Ib. raisins 
1-4 lb. orange peel 
1-4 lb. lemon peel 
1-4 lb. candied pineapple 
1-4 lb. almonds (walnuts or pe- 
cans may be used) 
-2 lb. dates 
~2 lb. citron 
1-2 teaspoons cinnamon 
teaspoon nutmeg 

teaspoon allspice 
cup butter 

1-2 cups brown sugar 
eges 
cup grapejuice 

cups self-rising flour. 

If plain flour is used add: 1 tea- 
spoon salt, 1 teaspoon baking pow- 
der, 1-2 teaspoon soda. 

Cut all fruits and nuts in small 
pieces and place in mixing bowl. 

Mix the flour and spices and sift 
over the fruit mixture, mixing with 
the finger tips. 

Cream the butter and sugar and 
add the beaten eggs. Stir in the 
fruit and flour mixture, alternating 
with the fruit juices. Bake in @ 
large pan lined with a greased pa- 
per. Time of baking depends on 
size of cake. A five lb. cake requires 
from four to five hours to bake. A 
sheet of newspaper may be placed 
over top of the pan in the oven to 
prevent scorching the top of the 
cake in case the oven gets too hot. 

If you want to add to the total 
quantity of the cake, add to the 
fruit mixture, 1 cup strawberry pre- 
serves, 1 cup blackberry jam, 1 cup 
watermelon rind preserves. 

MRS. JOHN ROY WILLIAMS. 
Oxtord, \N.i.C; 
Route 4. 
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CHOCOLATE BUTTER ROLLS 

J pinch salt 

1 1-4 cups sugar 

3 tablespoons Bakers unsweeten- 
ed chocolate 

1-2 cup butter 

1 cup milk 

2 cups flour 

i teaspoon baking powder 


C3] 
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i teaspoon vanilla 

Cream butter and add_ sugar. 
Tlien add eggs and stir well. Add 
chocolate and blend. Then add 
flour, pinch of salt and milk. Stir 
until smooth. Add vanilla. Bake in 
muffin pan in moderate oven (325 
degrees F.) 34 minutes. Spread with 
butter. 

MRS. PEARL HESTER. 

Route 5, Box 5 
Oxford, N. C. 


Bee hil LE 
CHOCOLATE LAYER CAKE 
3 cups of cake flour 
4 teaspoons of baking powder 
A dash of salt 
2 cups of sugar 
2 cups of butter 
6 eggs, well beaten 
cup of milk 
teaspoon of vanilla 
CHOCOLATE FROSTING 
cups of confectioners sugar 
tablespoons hot water 
egg whites, unbeaten 

A dash of salt 

1 teaspoon vanilla 

3 squares of unsweetened choco- 

late, melted 

Combine sugar and hot water, add 
the white of two eggs and beat un- 
til mixed well, then add the re- 
maining ingredients and beat un- 
til blended. 

MISS ESTHER E. BROOKS. 

Route 1 
Oxford, N._C. 


per Peer 


NO PP & 





OLD FASHION POUND CAKE 

S eggs 

1 pound butter 

i pound sugar 

1 pound flour 

Cream sugar 
yoiks. Add butter and beat. Then 
aaa flour. Add stiffly beaten egg 
Whites. Pour in loaf pan, lined 
with waxed paper and greased, and 
cook in moderate oven for about lL 
hour. 


(Both my mother and grandmo~ — 


tner used this recipe and I’ve used 

it for the last forty-five years). 
MRS. J. W. OVERTON. 

Route 2 

Virgilina, Va. 
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CHEAP CAKE 

2 cups sugar 

1 cup shortening 

3 eggs 

1 teaspoon vanilla 

3-4 cup sweet milk 

2 teaspoons baking powder 

2 cups flour (plain) 

Cream sugar and_ shortening 
(butter preferred). Add eggs and 
beat well. Thén add vanilla and 
baking powder should be added to 
milk and stirred before adding to 
batter. Stir in well. Then add 
flour. Divide into 4 layers and baxe 
in hot oven. If you use self rising 
flour you can use 1 teaspoon. of 
baking powder with 3-4 cup butter 
milk and you will have a light cake. 


FILLING 

1 large apple 

1 orange 

Grate and add 1 cup sugar, then 
spread on layers while hot. 

MRS. W. A. HOCKADAY. 

Route 1 
Creedmoor, N. C. 


RICH SHORTCAKE 
(Strawberry) 

3-4 cup sugar 

1 cup flour 

1-2 cup boiling milk 

2 eggs 

1 1-2 teaspoons baking powder 

1-8 teaspoon salt 

i-2 teaspoon vanilla 

Sift and measure flour, add bak- 
ing powder, sugar and salt, and re- 
sift together three times; beat egg 
yolks to lemon color, beat egg 
whites stiff, then mix the yolks into 
the whites; gradually fold the flour 
mixture into the eggs, add hot milk 
very slowly, constantly mixing, ada 
vanilla. Bake in a deep layer cake 
pan in a moderate oven about 25 
minutes. When cool enough, split 
cake with a long knife, butter and 
put together with crushed sweet- 
ened fruit, whipped cream may be 
added between layers and on top 
of cake. Decorate top with whole 
fruit: 

MRS. MARROW FULLERTON. 
Bullock, N. C. 





For The Most T empting Dishes 


Use Our 


Highest Quality Flavorings and Spices 
We Carry a Full Line of the Best 
Vanilla Flavering, 4 oz. 25c — 8 oz. 40c — 1 pt. 75¢ 


We also have Lemon, Strawberry, Peach, Almond, etc. 
blpekeLenperas.2 15c pound 


Ginger, Cinnamon, Celery Seed, Sage, Red Pepper, etc. 








Get a Quart of Ont Delicious Ice Cream 
For Dessert, All Flavors .... BTEC ORIE 





est.1s70 Hall’s Drug Store vm: 27 
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CHOCOLATE CAKE 
-2 cup butter 
-4 cup Spry 
-2 teaspoon salt 

teaspoons baking powder 
teaspoon vanilla 

1 1-2 cups sugar 

4 egg whites 

4 ege yolks (beaten Separately) 

3-4 cup milk 

2 1-2 cups cake flour (sifted he- 

fore measuring). 

Combine Spry, butter and vanilla, 
add sugar gradually and cream un- 
til light and fluffy. Add beaten 
egg yolks and mix thoroughly. Sift 
flour, salt and baking powder 3 
times and add_ alternately with 
milk. Fold in carefully stiffly beat- 
en egg whites. Pour into greased 
tins. Bake in moderate oven (350 
to 375 degrees). 

FILLING 
1-2 cups granulated sugar 
cup milk 
squares chocolate (melted) 
tablespoons syrup (Karo) 
tablespoons butter 

1 teaspoon vanilla. 

Cook sugar, milk, syrup and choc- 
olate together until syrup forms 
soft ball in cold water. Remove, add 
butter and vanilla. When cold beat 
until creamy. 

JOSEPHINE GOOCH, 
Stem, N. C. 
pb ata ha 


SPICE CAKE 

1-2 cups brown sugar 
-2 cup butter 

cup sour milk 

teaspoon soda 

ese 

teaspoon baking powder 

cups flour, sifted 

teaspcon cinnamon 

cup seedless raisins 

cup nut meats chopped 

1 teaspoon cloves 

Cream sugar and butter. Add egg 
and beat well. Add spices. Dissolv2 
soda in sour milk and add to mix- 
ture. Sift baking powder with flour 
Add raisins and nut meats before 
flour is all mixed in. Bake in oven 
at 350 degrees F., in loaf or shal- 
low pan. Either white or chocolata 


1 
1 
1 
3 
1 
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icing may be used. 
MRS. H. T. GILL. 
Route 5 ; 
Oxford, N. C. 
Sc 
BROWN SUGAR OATMEAL 
COOKIES 
1-2 cup butter 
1 1-2 cups brown sugar 
2 eggs 
1-2 cup whole milk 
1 teaspoon ginger 
1 teaspoon soda 
1 teaspoon cinnamon 
1 cup raisins 
2 cups flour 
3 cups rolled oats 
Cream butter and sugar. Add eggs 
and mix well. Add other ingredi- 
ents in order named, mixing each 
before adding the next. Drop on 
buttered pan or cooking sheet and 
bake for 15 minutes in moderately 
hot oven. 
MRS. J. K. WATKINS. 
Box 36 
Stem, N. C. 





APPLE SAUCE CAKE 


1-2 cup butter 
i cup sugar 
3 eggs 
2 1-2 cups flour 
1 teaspoon baking powder 
1-4 teaspoon salt 
1 teaspoon cinnamon 
1 teaspoon allspice 
1 teaspoon nutmeg 
1-4 teaspoon soda 
1 cup apple sauce 
i 1-2 cups chopped nuts 
1 1-2 cups chopped raisins 
1 small size bottle red cherries, 
cut in halves 
Cream butter and sugar. Add 
beaten eges. Mix and sift all dry in- 
gredients with exception of soda. 
Mix soda with apple sauce and add 
to butter and egg mixture. Then 
add cherry juice. Dredge nuts, rais- 
ins and cherries with dry ingredi- 
ents. Add this to cake and beat 
thoroughly. Bake in a well greased 
pan in a moderate oven about an 
hour and a half. 
MRS. L. D. FRANKLIN. 
Stem, N. C. 
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LADY BALTIMORE CAKE 


6 egg whites 

2 cups sugar 

i cup butter 

1-2 cup sweet milk 

3 cups plain flour 

© tablespoons baking powder 

1-2 teaspoon salt 

i teaspoon vanilla 

sift the flour, then measure. Add 
baking powder and salt. Sift again. 
Cream butter until light, gradually 
aad sugar. Beat after each: addi- 
fion, and add eggs beaten. Add 
fiour and beat until light and fluf- 
fy. This is enough for 4 layers. 

FILLING 

cups sugar 
1-2 cups sweet milk 
egg whites 
cups raisins 
cup English walnuts 

2 cups cocoanut 

Cook syrup until dropped in cold 
water will form a soft ball. Remove 
irom stove and beat in raisins, co- 
coanut, English walnuts and egg 
whites. Add 1 teaspoon vanilla. 
Beat until cool. Cover top of cake 
with halves of English walnuts. 

MRS. WILLIE FULLER. 
Route 1, Creedmoor, N. C. 
Ee LD, 


TYPSY CAKE 
SPONGE CAKE 
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4 eggs 

1 cup sugar 

1 1-2 cups flour 

1-2 cup boiling water 

1 1-2 teaspoons baking powder 
i teaspoon vanilla 

1-2 teaspoon almond extract 
i 





-4 lp. shelled almonds 





1 pt. cream 

1 cup sherry wine 

Cream yolks of eggs and sugar 
until very light. Pour boiling water 
over this. Add whites beaten stiff. 
Fola in flour that has been sifted 
with baking powder, extracts last. 
Pour in an oblong cake pan 6 x 10. 
Cock in moderate oven. 

CUSTARD 

1 qt. sweet milk 

1 cup sugar 

3 eggs 

Put milk in double boiler. When 
at boiling point pour over eggs and 
sugar. Return to the double boiler 
and stir constantly until the mix- 
ture begins to thicken. Let this 
cool and add vanilla. 

Place your sponge cake on plat- 
ter. Stick the entire cake with al- 
monds. Then pour sherry over this. 
When this has soaked into cake, 
rour custard over the cake last. 
Whip cream seasoned with sherry 
sugar and fresh lemon over entire 
tup. Then sprinkle with grated 
nutmeg. 

MRS. M. C. TAYLOR. 
Oxford, N.C. 





PLAIN CAKE 

(I have used this recipe for near- 
ly forty years). 

1 cup of butter 

2 cups of sugar 

1 1-2 cups of plain flour 

1 1-2 cups of self-rising flour 

4 eggs 

Beat well, serve hot, with orange 
sauce or maple syrup. 

MRS. R. G. STEM. 

Hester, N. C. 
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Oxford Loan & Real Estate Co. 


For Dependable Insurance 


Dial 740 
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APPLE SAUCE CAKE 
4 eggs 
2 cups of sugar 
1 cup of butter 
2 cups of dried apples, stewed 
2 teaspoons of soda 
i box of raisins 
1 pound of walnuts 
3 cups of flour 
1-2 teaspoon of nutmeg 
1-2 teaspoon of cinnamon 
Add eggs, sugar and butter to- 
gether. Put the soda into the stew- 
ed apples and mix well. Add to eggs 
and sugar. Then add raisins or 
walnuts and flour, then nutmeg, 
ciinamon. Bake in 4 layers. 
FILLING FOR CAKE 
2 cups granulated sugar 
1 cup of sweet milk 
Cook about 5 minutes, then add 
as much cocoanut as you wish. Then 
put together when cold. 
MRS. DAVIS TIPPETT. 
Route 2 
Cxford, N. C. 


WHITE CAKE 


cup shortening 
3 cups sugar 
2 cups cake flour 
teaspoon salt 
easpoonsful baking powder 
1 cup sweet milk 
1 teaspoon lemon extract 
Whites of three eggs 
Cream shortening and sugar. Sift 
flour once before measuring. Add 
baking powder. Sift again. Add to 
the creamed mixture, alternately 
with the milk. Add flavoring and 
mix well. Fold in the well-beaten 
€gg whites. Bake in layers. 
FROSTING 
4 tablespoons butter 
2 cups pulverized sugar 
3 tablespoons cream or milk 
1 teaspoon lemon extract 
Cream butter with spoon at hard 
beating. Gradually add sugar and 
cream alternately. Add flavoring 
aid spread on layers. If a _ very 
heavy frosting is desired the recipe 
may be doubled. 
MRS. SAM H. USRY. 
Route 2 
Oxford, N. C. 





1.2 
1 1- 
2 1- 
1-2 
3 t 


SPONGE CAKE 

12 eggs 

1 lb. sugar 

1-2 lb. flour 

1 dessert spoon of extract of 

lemon 

Sift flour 3 times and put aside 
in a warm place, not hot. 

Beat the yolk of the eggs with 
the sugar in a mixing bowl, until 
they puff; season with the lemon. 
Beat the whites in a flat dish, until 
they are as stiff as they can be got- 
ten; add these to the yolks and sv. 
gar and mix thoroughly. You can 
then add the flour as lightly as pos- 
sible, not beating, but stirring, and 
immediately pour in 16 oz. tube pan 
and place in stove. It is already so 
light it doesn’t have to rise much, 
sc put it in a moderately warm 
oven and place a pan of tepid wa- 
ter on the top rack to keep the 
cake from burning on top. 

MRS. JOHN J. PARIS. 
College Street 
Oxford, N. C. 





SWEET MOLASSES COOKIES 


4, 3-4 cups sifted flour 
2 teaspoons soda 
teaspoon Salt 
teaspoons ginger 
cup butter or other shortening 
cup sugar 
eges, well beaten 
cup molasses 
-38 cup sweet milk 

Sift flour once, measure, add 
soda, salt and ginger, and sift tc- 
gether three times. Work butter 
with spoon until creamy. Add su- 
gar gradually, beating well after 
each addition. Add eggs. Blend 
well. Add molasses. Add flour al- 
ternately with milk, a small amount 
at a time, beating until smooth af- 
ter each addition. Chill dough un- 
wl stiff enough to roll easily. Turn 
onto floured board and roll to 1-4 
inch in thickness. Cut with floured 
cooky cutter. Sprinkle with sugar 
and bake in hot oven. Makes 3 doz- 
€n cookies. 

MISS PEARL GOOCH. 

Stem, N. C. 
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CHEAP COCOA CAKE 


cup sugar 
tablespoons butter 
tablespoons cocoa 
ese 
cup of sour milk 
teaspoon soda 
1-2 teaspoons baking powder 
cups flour 

Mix cream, butter and sugar 
with the cocoa. Add the egg and 
then the flour mixed with baking 
powder, alternately, with the milk 
“mixed with the soda. Bake in 2 
layers in a moderate oven, 350 de- 
srees, Put butter chocolate, frost- 
tug between layers and on ‘top. 

FROSTING 

2 tablespoons butter 

1 cup confectioner’s sugar 

1 oz. Chocolate melted over hot 

water (or 1-4 of cup of cocoa) 

1 teaspoon vailla 

i100 thick thin’ with a little 
ecream and cold coffee. 

MRS. STANLEY BROOKS. 

‘Route 1 
Oxiord, N. C. 
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Hillsboro Street 


eae VROLET. 


‘‘A Better Car At A Lower Price” 


First In Sales Because It’s 
FIRST IN VALUE 


Good Dependable Used Cars 
At Attractive Prices 


General Repair Work 


EGGLESS AND BUTTERLESS 
CAKE 
1 box of seedless sugar plums 
2 cups of water and two cupsful 
of sugar 

2 tablepsoons of lard 

Put con stove. Let come to a boil. 
set off to cool. 

4 cups of fiour, teaspoon of 
soda, teaspoon of vanilla flavoring, 


one teaspoon of allspice. Cook in 


stove slow. 
MRS. E. H. EASTWOOD. 
Route 3 


Virgilina, Va. 
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GINGER BREAD COOKIES 
eggs 

cups sugar (brown or white) 
cup shortening 

teaspoons of baking powder 
cups of sifted flour 
-2 teaspoon of ginger 
tir good. Then put 1 teaspoonful 
in a place in a greasy pan and bake 
ii: a hot oven. 

MISS DOROTHY MAY MOORE. 
Reute 1 
Nelson, Va. 
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—: Body Rebuilding 
Auto Painting Service 


Blalock Chevrolet Co. 


Chevrolet Sales and Service 





Oxford, N. C. 
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CHARLOTTE RUSSE CAKE 


1 Angle cake 
1-4 box gelatin or 1 envelope 
Knox gelatin 

1-4 cup cold water 

1-3 cup scalded creams 

1-2 cup powdered sugar 

1 1-2 pts of cream 

1 teaspoon vanilla 

Whites of 3 eggs 

1-4 cup sherry or brandy if de- 

Sired 

Slice cake in three layers. Soak 
gelatin in cold water, dissolve in 
scalded cream, add sugar and va- 
nilla. Whip cream stiff. When ge!- 
atin begins to thicken pour it into 
whipped cream, stirring constantly. 
Then add whites of eggs beaten 
stiff and brandy or sherry for flav- 
oring if desired. Spread between 
layers of cake and pile on top. 

Angel cake may be bought ready 
made or made as follows: 

ANGEL CAKE 

Whites 12 eggs 

1 1-2 teaspoons cream of tartar 

1 1-2 cups sugar 

1 heaping cup flour 

1-2 teaspoon salt 

1 teaspoon vanilla , 

Beat whites of eggs until frothy; 
add cream of tartar and continue 
beating until eggs are stiff; add 
Sifted sugar gradually. Add salt to 
flour and sift five times. Fold flour 
into egg mixture and add vanilla. 
Bake forty-five minutes in an un- 
buttered angel cake pan. The cake 
should be put in a cool stove and 
cooked very slowly the first fifteen 
minutes. After that increase the 
heat gradually. 

MRS. ANDREW JAMIESON. 
Oxford, N. C. 





RAISIN CUP CAKES 

1 cup of Sun Maid seedless raisins 

1-3 cup butter 

1 cup sugar 

1 egg 

t-2 cup milk 

1 cup flour 

4 teaspoons baking powder 

2 teaspoons lemon extract 

Slice or chop the éaisins. Cream 
butter with sugar and egg heater. 


Use sifted flour and baking powder 
and milk. Mix thoroughly, add 
raisins, lemon extract. Fill tie 
muffin pan half full of grease. Bake 
about 30 minutes in a oven (430 de- 
grees F.). It will make 14-18 cakes 
Spread with frosting. 

MRS. E. D. CLARK. 
Route 3 
Oxford, N. C. 
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OLD FASHION POUND CAKE 
10 eggs 
1 pound of butter 
1 pound of flour 
1 pound of sugar 
1 teaspoonful of vanilla 
i teaspoonful of lemon 
1 teaspoonful of baking powder 
Separate egg whites. Beat sugar 
ii: yolks. Mix flour in butter. Beat 
tnoroughly and mix. Add vanila 
and lemon and baking powder. 
Bake slowly in moderate oven un-~ 
til done. 
MRS. JOHN L. SUIT, SR. 
ORTOrd INGE O- 
— 
MY FAVORITE FRUIT CAKE 
6 eggs 
1-2 lb. butter 
2 cups sugar 
3 cups flour (add a little more if 
batter is too thin) 
1 scant cup sweet milk 
2 teaspoons baking powder 
This makes 4 layers. 
2 1-2 cups brown sugar 
1 cup water 
Cook together until it threads 
then pour over stiffly beaten whites 
of 3 eggs. Then beat 3 minutes. Stir 
into this mixture: 
1 box seedless raisins 
ih Aden ne tess 
1 lb. English walnuts or pecans 
1 large cocoanut 
Add the cocoanut and water. Best 
thoroughly. Add 1 teaspoon vanilla. 
Then spread between layers, hav- 
ing the layer of fruit the same 
thickness of the cake layers. Sprin- 
kle grated cocoanut on top and 
sides. 
MRS. SALLIE E. NOBLIN. 
Nelson, Va. 
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LADY BALTIMORE CAKE 
Beat 1-2 cup butter, 2 cups sugar 
tc a cream. Add 3-4 cup sweet milk 
slowly to this mixture. Sift 2 tea- 
spoonsful of baking powder with 
2 1-2 cups of flour. Stir flour into 
sugar, milk and butter. Beat until 
smooth. Beat the whites of 8 eggs 
to a stiff froth. Fold into batter 
Flavor and cook in layers. 
FILLING 
Boil 3 cups of sugar with 1 cup 
cf water for 10 minutes. Beat the 
whites of 3 eggs to a dry stiff 
froth. Pour syrup over egg whites 
peating steadily. Flavor with va- 
piuia. Add one pound of seeded 
yaisins well chopped, 2 cupsful of 
cnopped pecans, 1-2 lb. chrystalizec 
cherries. Add all together, put be- 
tween layers. 
MRS. A. B. WILSON. 
Relle Street 
Oxford, N. C. 
ee 
DEVIL’S FOOD CAKE 
1-2 cups flour 
cups buttermilk (fresh) 
tsp. baking soda 
tsp. salt 
eggs 
cup butter or lard 
1-2 cups sugar 
squares chocolate or 1 cup Cd- 
coa 
i tsp. vanilla 
Mix in same way as any ordinary 
cake. Make 4 or 5 layers. 
FILLING 
4 cups sugar 
i tsp. vinegar 
i cup water 
Cook until it forms hard bali in 
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coid water. Then beat slowly in 
White of eggs (that has been beat- 
en) until thick as you like. 

MRS. J. R. BROOKS. 
Route 1 
Oxtord, N.C; 





GOLD FASHION POUND CAKE 

2 cups butter (two weeks old) 

2 cups granulated sugar 

10 eggs (large ones) 

4 scant cups (plain flour) 

1-2 level teaspoon salt 

1 teaspoon vanilla (pure) 

Beat the butter and sugar till 
very light and creamy. Add _ the 
wcll-beaten yolks of eggs. Sift to- 
gether twice the flour and salt. Add 
a little at a time. Whip the whites 
of eggs till very stiff and fold them 
into the cake batter as gently as 
possible. Line cake pan with paper. 
Fili two thirds full with the batter 
ana bake in a moderate oven about 
one and one-half hours. 

MRS. MYRTLE HOBGOOD. 
Bullock, N. C. 





BOILED FROSTING 
1 1-2 cups sugar 
1 teaspoon syrup 
1-2 cup boiling water 
2 ege whites, beaten stiff 
1 teaspoon vanilla 
Combine sugar, syrup and boiu- 
ing water in saucepan and cook 
until mixture spins a long thread. 
Pour syrup slowly over beaten egg 
whites and beat thoroughly. Add 
vanilla and beat until the frosting 
is cool enough to hold its shape. 
MRS. ALBERT BEASLEY. 
Route 3 
Oxford, N. C. 


DODGE 4%2 PLYMOUTH 


SALES and SERVICE 
Owen Motor Co. 


Cor. Hillsboro & Broad Sts. 


Oxford, N. C. 


| SEE aed Saeed See ee 


46 THE PUBLIC LEDGER COOK BOOK 


OATMEAL DROP COOKIES 


2 eggs 

1 cup sugar 

3-4 cup melted butter 

i-4 cup sour milk 

2 cups Quick Quaker oats (un- 

cooked) 

2 cups flour 

1 tsp. salt 

1-2 tsp. soda 

2 tsp. baking powder 

1 cup raisins 

3-4 cup walnut meats 

Beat eggs well. Add sugar gradl- 
ualiy. Add melted butter, milk, and 
oatmeal. Stir in sifted dry ingred- 
iclits, raisins and nuts. 

Drop teaspoonsful onto weil 
greased pan and bake in moderate 
oven about 15 minutes. 

This makes about 5 dozen smail 
cookies. Nuts may be omitted, or 1 
cup mixed nuts may be used. 

MRS. N. V. DANIEL. 
Route 4 
CGxiord, N. C. 





OLD FASHIONED BLACK 
CHOCOLATE CAKE 
1 1-4 cups flour 
1 teaspoon soda 
1-4 teaspoon salt 


Squares unsweetened chocolate. 


1-2 cup boiling water 

{ cup brown sugar 

1-4 cup butter 

1 egg 

1-4 cup sour milk or buttermilk 

1 teaspoon vanilla 

Sift flour. Add soda and salt. Cut 
chocolate in fine pieces. Put choc- 
giate, butter and sugar in bowl. 
Four the boiling water over thea, 
stirring until smooth. Add slighty 
keaien egg. Combine sour milk and 
vanilla. Add dry and liquid ingre- 


d:ents. Beat until smooth. Turn in-° 


la a greased loaf pan. Bake in a 
nicaerate oven. When cool frost 
with fudge frosting. 
FILLING 
tablespoons cream 
1-2 cups sugar 
Square chocolate 
egg yolk 
iablepsoon butter 
-2 teaspoon vanilla 
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Combine cream, sugar, chocolate 
and egg yolk. Stir thoroughly io 
aissolve sugar. Cook very slowly. 
Cook until a soft ball stage is 
Teached. Add butter and vanilla. 
Cool and beat until thick enough. 
te spread. 

EMMA DUKE. 
Route 1 
Svem, N. C. 





PERFECT PAN CAKES 
1 egg 
1 cup butter milk 
i-2 teaspoon soda 
i cup unsifted flour 
1 teaspoon Salt 
1 teaspoon badciag powder 
Beat egg well. Add milk and 
soda. Beat again. Odd all dry in- 
gredients and beat well with egg. 
beater. Fry on hot griddle. Add 1-3. 
cup of melted shortening to this. 
recipe if you want good waffles 
Use electric: waffle iron. 
MRS. HENRY T. OSBORNE.W 
Oxford, N. C. 





UP SIDE DOWN CAKE 


3 cup butter 
3 cup sugar 


@ 
n 


Cc 
8s 
2 teaspoon vanilla extract 
1-2 cups flour 
3 teaspoons baking powder 

1-3 teaspoon Salt 

2-3 cup water : 

Cream the shortening. Add sugar: 
slowiy. Add beaten eggs and vanil- 
Ja. Beat for three minutes, Add. 
Sifted dry ingredients alternatei; 
with liquid. When batter is ready 
prepare the following: 

4 tablespoons butter 

i cup brown sugar 

Place the brown sugar in cake 

pan, Stir over heat until sugar is. 
melted. Arrange slices of well drain- 
ed canned pineapple or any fru.t 
desired over bottom of pan. Cos! 
Pour in batter. Bake 35 minutes. 
Unmold at once, turning up sid: 
gown. Serve warm with whipped 
cream. Fruit will remain on top. 

MES. BEAUFORD V. FERRELL. 
Route 5 
Durham, N. Cr 
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SIMPLE SPONGE CAKE 

3 eggs 

1 cup of sugar 

1 tablespoonful of water 

1 cup of flour—sifted 

1 teaspoon baking powder 

1 teaspoon essence of lemon 

Mix and bake twenty minutes, or 
more if needed in a moderately hot 
oven. 


This same recipe can be used for 


a jelly cake. Instead of baking as 
a loaf cake, pour it into a dripping 
pan with a piece of well-greased pa- 
per in the bottom. When done, turn 
it top side down on a clean towel. 
Take off the paper and spread the 
cake with some kind of tart jelly. 
Then begin at one end and roll it 
with the hands, covering the cake 
as much as possible. Press each end 
together. Roil it in the towel and 
lay aside till cool. 

MRS. J. F. WILLIAMS. 
Route 4 
Oxford, N. C. 


ORANGE AND RAISIN CAKE 
cup sugar 
tablespoon butter 
ees 
cup sour milk 
teaspoon soda 
cup raisins 

1 crange 

1 1-2 cups flour 

Cream butter and sugar. Add egg 
ana cream together well. Add sour 
miik with soda and then flour. 
Grind orange peel and raisins to- 
gcther and add last. Bake 25 or 30 
‘minutes. 

Take juice of orange, mix with one 
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cup sugar. Let stand while cake 
bakes and pour over top when cake 
is baked and still hot. 

MRS. H. M. BULLOCK 
Reute 1 
Oxford, N. C. 


Pires 5 UNE 
POUND CAKE 
1 lb. butter 
1 lb. sugar 
10 eggs (beaten separately) 
1. lb. flour (plain) 
1 teaspoon lemon or vanilla 
Cream butter. Add sugar and fla- 
voring and beat until light and 
fluffy. Add well beaten egg yolks 
and mix thoroughly. Add flour al- 
ternatey and beat well. Fold in 
stiffly beaten egg whites. Cook in 
stow oven about 200 degrees, for 
about 3 hours. 
MRS. W. F. ELLIOTT. 
Route 5 
Oxford, WN; C. 





OLD FASHION POUND CAKE 

12 eggs 

1 pound of sugar 

1 pound of butter 

4 cups of plain flour 

1-2 teaspoon salt 

Slightly beat the yolks of 12 eggs 
end then beat the whites until vt 
will stand in a peak. Then pour in- 
to the yolks and beat until mixed 
well. Then add your sugar, butter 
end flour and salt and beat until 
blended. Then pour into a _ well 
greased pan and cook in a moder- 
ave oven for 1 1-2 hours. 

MRS. G. W. BROOKS. 

route 1 
Oxford, N. C. 
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FLOWERS EOR ALL OCCASIONS 
On Short Notice 
Corsage and Wedding Flowers Our Specialty 
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APPLE SAUCE CAKE 
1 cup sugar 
1-2 cup butter 
1 egg 


1 cup raisins 

1 cup currants or nut meats 
1 3-4 cups sifted cake flour 
1-4 tsp. salt 

1 tsp. soda 

1 


tsp. cinnamon 

1-2 tsp. cloves 

1 cup thick sweetened apple sauce 

Sift a few tablepsoons of ine 
flour over nut meats and raisins 
Cream butter and sugar. Beat in 
egg. Add nut meats and raisins. 
Sift flour with soda and. spices. 
Stir into butter mixture. Last, add 
the apple sauce which has been 
wneated. Bake in a 9 inch tube pan 
lined with buttered paper in mod- 
erate oven for about 1-2 to 1 hour. 

MRS. BRODIE RAGAN. 

Route 1 
Oxiord, N. C. 


case oe. 
SUGAR COOKIES 

3 cups flour 

1 teaspoon Royal baking powder 

1-4 teaspoon salt 

1 1-4 cups sugar 

1 cup shortening 

3 eggs 

1 teaspoon vanilla extract 

Sift dry ingredients together. 


Add shortening, mixing in with u — 


fork. Add unbeaten eggs and flav- 
oring. Mix well. Roll out thin on 
fioured board. 

MRS. C. B. HUNT. 
Route 5 
Oxford, N. C. 





COCOANUT CAKE 

1 cup sugar 

3 cups flour 

1-2 teaspoon salt 

4 eggs 

1-2 cup butter 

1 cup milk 

2 teaspeons vanilla 

3 teaspoons baking powder 

Cream butter and sugar together. 
Sift the flour, baking powder and 
salt and add aiternately with the 
beaten yolks of eggs amd milk. Beat 
thoroughly, then add stiffly beaten 
whites of eggs and flavoring and 


mix gently. Grease 3 layer tins. Dust 
with flour and divide mixture. Bake 
in moderate oven 20 minutes. Use 
the following filling between layers. 
FILLING 

1 teaspoon butter 

1 cup sugar 

1 cup water 

Pinch of Cream of Tartar 

1 teaspoon vanilla 

1 egg white 

1-2 cup shredded cocoanut 

1-4 teaspoon salt 

Boil water and sugar together. 
Add butter and Cream of Tartar 
and boil until it forms soft ball in 
cold water. Beat white of egg to 
stiff froth. Add salt, then pour in 
syrup gradually. Add vanilla and 
beat until thick and cold. Spread 
on cake and sprinkle with cocoanut 
over it. 

MRS. W. K. EVANS. 

Route 2 
Stem, N. C. 


Ho 
NUT DROP COOKIES 
1 cup brown sugar 
1-2 cup butter or other shorten- 
ing 
1 cup raisins or dates 
1 cup walnuts 
2 cups flour 
2 eggs 
1 teaspoon soda 
Flavor to taste with vanilla. Drop 
on greased pan in small pieces not 
close together and cook until brown, 
MRS. J. E. JONES. 
Route 5 
Oxford, N. C. 
ee eee 
OLD FASHION POUND CAKE 
1 pound butter 
1 pound flour 
1 pound sugar 
1 pound eggs 
Cream butter and add_ sugar, 
beating until foamy. Separate the 
eggs, and egg yolks, beaten light 
Then mix in the flour well. Beat 15 
minutes. Carefully fold in the egg 
whites beaten until stiff. Bake in a 
pan greased with lard in a_ “slow 
oven for 1 1-4 hours. Use flavoring 
if desired. 
MRS. W. F. ROYSTER. 
Virgilina, Va. 


Wh-e-e-e! 
Economy recipe — luxury cake! 





But... not with ordinary flour! 


One egg —a bit of shortening. You 
know from experience what that would 
give you if you used ordinary flour. 

A “so-so” cake! Nothing to boast 
about that’s sure! But do this... 

Try the thrifty recipe for the one- 
egg Tropical Spice Cake on the back 
of this page. Use Swans 
Down Cake Flour... and 
see what happens! 

You'll get a cake that 
looks and tastes extrava- 
gant. A cake so smooth and 
rich and delicate, every 
feathery slice will say—‘“A 
lavish hand mixed this.” 





And that’s the beauty of Swans 
Down Cake Flour. It gives your finest 
party cakes real touches of genius. It 
gives your simplest, economy cakes a 
richness you simply can’t get with or- 
dinary flour. 

Swans Down has a delicate gluten 
—very different from the 
tough, elastic gluten in or- 
dinary flour. And Swans 
Down is 27 times finer 
than ordinary flour! 

So for real economy, use 
Swans Down for all your 
baking. Swans Down is a 
General Foods Product. 


TROPICAL SPICE CAKE 


(1 egg) 


2 cups sifted Swans Down Cake Flour 
214 teaspoons Calumet Baking Powder 
4 teaspoon salt 
1 teaspoon cinnamon 
14 teaspoon allspice 


14 teaspoon each cloves, nutmeg and 
mace 
14 cup butter or other shortening 
34 cup dark brown sugar, firmly packed 
1 egg, unbeaten 


34 cup milk 


Sift flour once, measure, add baking 
powder, salt, and spices, and sift to- 
gether three times. Cream butter thor- 
oughly, add sugar gradually, and cream 
together well. Add egg and beat well. 
Add flour, alternately with milk, a 
small amount at a time, beating after 


each addition until smooth. Bake in 
two greased 8-inch layer pans in mod- 
erate oven (375° F.) 20 to 25 minutes. 
Spread Tropical Frosting between 
layers and on top and sides of cake. 
Sprinkle with additional coconut, if 
desired. 


TROPICAL FROSTING 


2 egg whites, unbeaten 

1 cup sugar 

1 tablespoon water 

3 tablespoons lemon juice 


Combine egg whites, sugar, water, and 
lemon juice in top of double boiler, 
beating with rotary egg beater until 
thoroughly mixed. Place over rapidly 
boiling water, beat constantly with ro- 
tary egg beater, and cook 7 minutes, 
or until frosting will stand in peaks. 
Remove from boiling water; add 


14 teaspoon grated lemon rind 
2 drops almond extract 


1 cup finely cut raisins 
1 can Baker’s Southern Style Coconut 


lemon rind and almond extract and 
beat until thick enough to spread. Fold 
in raisins and 1% can coconut, finely 
cut. Spread on cake. sprinkling with 
remaining 14 can coconut while frost- 
ing is still soft. Makes enough frost- 
IN@uLOMCOVEER TOPS sald usidessO mative 
8-inch layers. 


(All measurements are level) 


BARGAIN! Get this new improved Swans Down Cake Set! 





(tin); patent heavy angel food pan 


FRANCES LEE Barton 
GENERAL FOODS, Battle Creek, Mich. 


Attached is $1.00 ($1.25 at Denver and west; $1.50 
in Canada, including postage and duty). Please send 
to address below one new improved Swans Down Cake 
Set, consisting of—set of standard measuring spoons 
(aluminum); cherry wood mixing paddle; batter 
scraper: wire cake tester; standard measuring cup 
(aluminum); steel spatula; heavy square cake pan 
(tin); sample package of Swans Down Cake Flour; 


copy of “‘Latest Cake Secrets’’—the world’s most famous cake-recipe book. 


INAS Ve Perec ne cee ae ere oe ao 


SDREET 


(CIN 


Fill in completely. Print name and address. (If you live in Canada, address 
General Foods, Ltd., Cobourg, Ontario.) This offer expires Dec. 31, 1941. 


4066—Printed in U.S.A, 
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DEVILS FOOD CAKE 


1 cup butter 

2 eggs 

2 1-4 cups flour 

1-2 cup thick sour buttermilk 

1-2 cup boiling water 

i teaspoon soda 

1 1-2 squares chocolate or cup 

Hershey’s cocoa 

1 teaspoon vanilla 

1 teaspoon baking powder 

Cream sugar and butter. Add 
two egg yolks. Put in milk. Sift 
flour and baking powder together 
three times. Stir flour in batter. 
(Pour boiling water over soda). 
Mix in cocoa or chocolate..Beat un- 


til cool. Stir into the batter. Beat - 


egg whites stiff. Add in last. Put in 
vanilla. 
FILLING 
1 lb. brown sugar 
1 cup boiling water 
1 tablespoon Karo syrup 
2 egg whites 
‘1 cup chopped nuts if desired 
1 teaspoon vanilla 
Mix sugar, water and syrup to- 
gether. Boil until it hardens in cold 
water. Pour this over the  Stiffiy 
beaten egg whites. Beat until cool. 
Add in nuts and vanilla. 
MISS VIOLA WORTHAM. 
_ Route 2 
Oxford, N. C. 





GINGER BREAD 


3 tablespoons butter 
1-2 cup sugar 

1 egg 

1 1-2 cups flour 

1-8 teaspoon salt 

1 teaspoon ginger 


: ) > (D> () ED (D0) <RED-( 
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George Currin, Jeweler 


OXFORD, N. C. 


2. 
9° (a D>) ED (ED () ED (D-DD 


Quality Jewelry, Diamonds, W atches © 
Expert Watch, Clock and Jewelry Repairing 
Watch Bands and Crystals of All Kinds 
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1 teaspoon ginger 

1 teaspoon cinnamon 

1 teaspoon soda 

1-2-cup milk 

1-2 cup molasses 

Cream together butter and sugar. 
Add beaten egg, then add _alter- 
nately the dry ingredients which 
have been sifted together and th» 
mixture of milk and molasses. Pour 
in a buttered shallow pan. Bake in 
a moderate oven (350 degrees F.) 
30 to 45 minutes. 

MRS. ROY DICKERSON. 

Route 5 
Oxford, N. C. 


Rane PW ila 
MINCE MEAT GINGER BREAD 
Break in saucepan, package (10¢) 

mince meat. Add and cook slowly 

until well blended with 1 cup water. 

Cool. Melt in pan 3_ tablespooi:s 

butter. Sprinkle over butter 3-4 cup 

brown sugar, spread mince meat 
and let stand. Sift before measur- 
ing: 

1 3-4 cup flour with 1-2 teaspoon 

soda 

1 1-2 teaspoon baking powder 

1 1-2 teaspoons ginger 

1 1-2 teaspoons cinnamon 

3-4 teaspoon salt 

Cream together 3-4 cup brown 
sugar, 1-2 cup soft butter. Beat ia 

2 well beaten eggs. Add flour mix- 

ture with 1-2 cup dark molasses. 

1-2 cup pet milk 1 1-2 teaspoons 

vinegar. Spread over mince meat 

and: bake 1 hour 350 degrees. 
Other spices as mace and nutmeg 
may be added if desired. 
MRS. J. S. BEVERLY. 


Oxford, N. C. 


4 
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FRUIT CAKE 

leibacuerinies 

1 1-2 lbs. figs 

1 Ib. citron 

1 lb. dates 

1-4 lb. lemon and 1-4 lb. orange 

peel 

1 box currants 

2 boxes raisins 

1 cup nuts, mixed if preferred 

3 pieces ginger 

4 slices pineapple 

BATTER 

1 doz. eggs 

Pep mOULLEL 

1 lb. sugar 

4 cups flour 

1 cup wine 

4 teaspoons baking powder 

1 cup milk 

2 teaspoons cinnainon 

1 teaspoon cloves 

1 teaspoon allspice 

Cream butter and sugar together. 
Add the 12 yolks one at a time. Sift 
and measure 4 cups flour and 4 
teaspoons baking powder. Resift 
flour twice. Add spices. Stir in a 
portion of the flour at a time and 
add milk alternately until all are 
well mixed. Add wine and fold in 
the well-beaten egg whites. Chop 
fruit and nuts fine and dust fruit 
with a little flour. Pour batter over 
finely chopped fruit and thorough- 
ly mix the last thing before pour- 
ing in the pan. Use a large pan 
with center tube. Grease pan and 
line with two thicknesses of brown 
paper. Grease paper. Set the cake 
in a large pot of water on a rack 
and steam 3 1-2 hours and then set 
in oven 45 minutes to dry and 
brown. When the cake is cut top 
with whipped cream is desired. 
This makes a delicious dessert. 

MRS. LEROY BARNES. 

Route 1 
Oxford, N. C. 





SALLY LUNN 
Ivqt. flour, 
Level teaspoon salt 
1 pt. sweet milk 
3 eggs | 
1-2 cup sugar 
1-2 cup creamed butter 
1 yeast cake 


Beat eggs and sugar together. 
Add butter, then yeast cake dissol- 
ved in some of the warm milk. Add 
milk and flour alternately. Let rise 
about 3 hours. Beat well the batter 
again and put in cake pan to rise 
about an hour. When done looks 
like a beautiful pound cake. Use a 
Sharp knife when cutting to serve 
Set electric stove at 400. Put in 
when hot. 

MRS. C. H. LANDIS. 
Williamsboro St. 
Oxford, N. C. 





CRISP COOKIES 


1-2 cup shortening 

1-2 cup butter 

2 1-2 cups brown sugar 

2 beaten eggs 

2 1-2 cups flour 

1-4 teaspoon salt 

1-2 teaspoon soda 

1 cup chopped pecans, 
or cocoanut 

1-2 pecans may be placed in cen- 
ter of cookies. 

Cream shortening and sugar and 
add eggs, flour, salt and soda. Thor- 
oughly mix and stir in nuts, raisins 
or cocoanut. Drop good space apart 
on a greased pan and cook in a 
moderate oven until light brown. 

MRS. ROY FERGUSON. 
Oxford, N. C. 
ee ae 


COCOANUT CAKE 


1-4 cups sugar 

2 cup shortening 
3-4 cups sifted flour 
3 

] 


raisin: 


1 


cup sweet milk 
evel teaspoons of any kind of 
baking powder 

5 egg whites 

Cream shortening, add sugar 
gradually, sift flour and baking 
powder together 2 or 3 times. Add 
alternately with milk. Lastly fold 
in stiffly beaten ege whites. Bake 
in two layers in a moderate oven 
(350 degrees F.) 25 to 30 minutas 
Cover with white icing and sprin- 
kle with shredded cocoanut. 

MRS. ETHEL M. MOORE. 

Route 1, Box 58 
Neison, Va. 
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APPLE SAUCE CAKE 

cups sugar 

cups stewed apples (dried) 

cups raisins 

cup nuts 

cup butter 

e2gs 

cups flour 

teaspoon each of cinnamon, 
cloves and all spice 


mH & Pe He DD A bo 


Cream sugar and butter until © 


light, add eggs. Then add other in- 
gredients, adding the flour last. 
Pour into greased pans and bake 
in moderate oven. Put togethe 
‘with cocoanut filling. 
COANUT FILLING 
2 (green) cocoanuts 
3 cups sugar 
Milk 
Grind the cocoanuts. Add sugar 
and enough milk to moisten it. Let 
boil about five minutes. Take milk 
that comes out of cocoanuts and 
pour over -the layers, then spread on 
‘the filling. 
MRS. BRUCE COZART. 
stem, N. C. 


PLAIN CAKE 


1 1-2 cupsful of sugar 

1 scant cupful of butter 

3 eggs 

1-2 cupful of milk 

1 teaspoonful of lemon or vanilla 

1 large teaspoonful of baking 
powder 


3 cupsful of sifted flour 


Beat the “butter-and sugar to a 
cream. Add the yolks of the eggs 
well beaten and the flavoring. Beat 
well. Add the milk and part of the 
flour. Have the whites of the eggs 
beaten stiff and dry and add part 
of them to’ the mixture. Mix the 
baking powder with the remaining 
half of the flour and fold it in 
quickly and gently. Lastly fold in 
the remaining half of the whites. 
Bake in a loaf from forty to fifty 
minutes in a slow oven. 

This recipe may also be used for 
a layer cake. 


MRS. ELLA LEAVISTER. 
Henderson, N. C. 


_  ——————————————————————————————————_——_ 


Granville Insurance Agency, Inc. 


Writing Insurance For 32 Years 


All Kinds of Insurance 


— Surety Bonds 


| A. H. Powell 


} A. H. A. Williams, III 


Richard P. Taylor, Ili — Life Insurance 


Mrs. Effie L. Nelms 
Mrs. Bessie R. Farrior 





133 Main St. Oxford, N. C. 
Telephone Dial 829 
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LADY BALTIMORE CAKE 

2 cups sugar 

1 cup butter 

4 eggs 

1 cup milk 

3 cups flour 

3 teaspoons baking powder (or 1 

of soda) 

Pinch of salt 

Cream butter and sugar. until 
light and fluffy. Stir in well beaten 
egg yolks. Sift flour, salt and bak- 
ing powders together. Add alter- 
nately with milk to first mixture. 
Then fold in the whites of eggs 
which thas been beaten to a stiff 
froth. 

FILLING 

1 lb. cocoanut 

1 lb. raisins 

1 lb. figs 

1 lb. English walnuts 

5 cups sugar 

2 cups water 

5 egg whites 

Hull walnuts and chop or grind 
all the fruits and walnuts together. 
Cook sugar and water until it forms 
a soft ball when dropped in cold 
water. Beat syrup in well-beaten 
egg whites. Then stir fruit in this 
until well mixed. 

MRS. ROY D. JONES. 

Route 1 
Rougemont, N. C. 





APPLE SAUCE CAKE 

Recipe that my  great-grand- 
mother (Mrs, W. D. Vaughan) used. 

2 cups sugar 
cups of stewed apples (dried) 
cups of raisins 
cup of nuts 
cup butter 
eggs 
cups flour 
tsp. of cinnamon 
tsp. of cloves 

1 tsp. of spice 

Cream butter and sugar, add egzs 
which have been well beaten. Then 
add stewed apples, raisins and 
nuts (grind raisins and nuts before 
using). 

Mix cinnamon, cloves and spices 
with flour and add to the rest of 
the mixture. Beat well. Bake in 


Ree EP Pe ee DD LD 


four layers. 
COCOANUT FILLING 

Put 3 cups of sugar, pinch of salt 
and enough water to boil. Cook un~ 
til it will form a hard ball in wa- 
ter. While still hot, add cocoanut. 
Then put on cake. 

MISS LYDIA MAE DANIEL. 

Route 2 
Creedmoor, N. C. 





APPLE SAUCE CAKE 


1 cup butter 
2 cups sugar 
4 eggs 
2 1-2 cups stewed dried apples 
sweetened to taste 
4 level cups all purpose flour slit- 
ed five times with soda and 
Spices 
3 level teaspoons baking soda 
1-2 teaspoon each cinnamon, 
cloves and allspice 
1 cup nuts (any kind) 
2 cups raisins (cut fine) 
1 cup wine or grape juice 
Cream butter and sugar. Add 
eegs which have been beaten. Add 
alternately flour and liquid. Add 
apples, nuts and raisins. Bake in 
three layers slowly. 
FILLING 
2 cups granulated sugar 
1 cup milk 
Cook rapidly 5 minutes. Remov2 
from stove and add 3 cups grated 
cocoanut. Put together while warm. 
MRS. JOHN GOOCH. 
Route 1 
Oxford, N. C. 


IEE ges 
SOUTHERN GINGER COOKIES 
1 1-4 cups brown sugar 
3-4 cup black molasses 
3-4 cup lard 
3 1-2 cups flour (sifted) 

1 teaspoon soda dissolved in 1-4 

cup hot water 

1 1-2 tablespoons ginger 

1 1-2 tablespoons cloves (no cin- 

namon) 

(Mix all ingredients together. Form 
into a loaf and chill thoroughly. 
Roll a small portion at a time. Cub 
and bake in a moderate oven. 

MRS. MARSHALL PINNIX. 

OxtfordjoeNenC: 
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FRUIT CAKE 


1 lb. dates 

1 lb. figs 

1 lb. Brazil nuts 

1 lb. English walnuts 

1-2 lb. raisins 

1-2 lb. currants 

1-2 lb. citron 

1-4 lb. candied pineapple 

Large size bottle cherries 

1 teaspoon cinr.amon 

1 teaspoon allspice 

Cut the fruit in medium size 
pieces. Leave the cherries whole. 
Place in bowl and add spices. 

7 eggs 

3-4 lb. butter 

2 cups sugar 

3 cups plain flour 

Juice out of cherries 

1-2 teaspoon salt 

2 teaspoons baking powder 

Cream butter and sugar and add 
to beaten eggs. Sift the flour, salt, 
and baking powder twice and add 
to mixture alternately with the 
cherry juice. Add fruit and mix 
thoroughly. Turn into a_ greased 
pan lined with paper and _ bake 
three hours in a slow oven. Put a 
small pan of water in oven when 
you put cake in. This helps to keep 
your cake moist. 

MRS. WESLEY FLEMING. 

Northside, N. C. 


leas ie gl 

AFTERNOON TEA CAKES 

eggs 

4 cup sugar 

2 teaspoon vanilla 

1-2 squares unsweetened choc- 
olate 

3 tablespoons melted shortening 


1 
3- 
1- 
1 


1 cup pastry flour 

1 1-2 teaspoons baking powder 

1-4 teaspoon salt 

1-2 cup milk 

Break egg into bowl; add sugar 
and vanilla. Add chocolate melted 
with shortening. Beat together. Sift 
flour, baking powder and salt. Add 
alternately with milk to first mix- 
ture. Half fill paper baking cups. 
Set each in small muffin pan. 
Bake in moderate oven at 375 de- 
grees F. about 30 minutes. If pre- 
ferred bake in small greased cup 
cake pans. Makes 24. 

MISS VIRGINIA ARRINGTON. 
Rowland, N. C. 





APPLE AND LEMON CAKE 

6 eggs 

2 cups of sugar 

1 cup of milk 

1 cup of putter 

4 cups of flour 

Mix eggs, butter and sugar to- 
gether. Add milk and flour and mix 
thoroughly. Pour into greased cake 
pans and bake slowly. 

FILLING 

4 apples 

2 lemons 

2 cups of sweet milk 

3 cups of sugar 

Cook milk and sugar for 10 min- 
utes. Grate lemons and apples and 
mix them with the sugar and milk. 
Let the filling cook and then spread 
it between the layers. 

MRS. BUD GOSS. 

Route 2 
Creedmoor, N. C. 


Montague’s Hardware 


General Line of 


Farming Tools, Hardware, Paints, Guns, 
Field and Garden Seeds. 


“Quality Merchandise at Reasonable Prices’”’ 


Hillsboro Street 


Oxford, N. ©. 
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COCOANUT LAYER CAKE 

6 eggs 

4 teaspoons baking powder 

1 teaspoon salt 

1 1-3 cups shortening 

2 cups sugar 

4 cups flour 

2-3 cup milk 

2 teaspoons*vanilla 

Sift flour once. Then add and 
measure baking powder and salt. 
and sift three times together. Cream 
shortening. Add sugar slowly. Then 
cream until light and fluffy. Next 
add eggs one at a time, beating well 
after each one is added. Next add 
flour alternately with milk. Beat 
well each time. Then add vanilla. 
When done spread between layers 
White Mountain cream filling mix- 
ed with cocoanut over top and sides. 

WHITE MOUNTAIN CREAM 

: FILLING 

2 cups sugar 

1 cup water 

4 egg whites 

2 teaspoons vanilla 

1-2 lb. cocoanut 

Cook sugar and water together. 
Stir until sugar is thoroughly dis- 
solved. Boil to a firm ball stage. 
Syrup should not be stirred during 
cooking. When syrup is done pour 
eradually into stiffly beaten whites 
of eggs, beating constantly until the 
Tight consistency is reached. Then 
flour, add cocoanut and spread on 
cake. 

MRS. W. S. WEST. 

Route 3 
Oxford, N. C. 





WHITE POUND CAKE 

16 egg whites 

2 cups butter 

6 cups flour 

4 cups sugar 

1 cup sweet milk 

i teaspoon baking powder 

Cream butter and sugar. Sift 
flour four times with baking pow- 
der. Add flour alternately with 
milk. Fold in beaten egg whites 
last. Bake in greased tube pan in 
moderate oven. 

MRS. JOSEPH THOMPSON. 
Creedmoor, N. C. 


FRUIT CAKE 
4 cups (1 1-2 Ibs) seedless raisins. 
2 1-2 cups (3-4 lb.) currants 
1-2 cup (4 ozs.) candied cherries. 
1 slice (4 ozs.) candied pineapple 
2 cups (6 oz.) citron 
1-2 cup grape juice or brandy 
1 cup shortening 
1 1-2 cups brown sugar 
5 eggs 
1-2 cup each orange marmalace 
and grape jelly 
1-2 square unsweetened chocolat= 
(melted) 
2 1-2 cups of flour 
1 1-2 teaspoons baking powder 
1-4 teaspoon each salt, nutmeg. 
allspice 
2 teaspoons cinnamon 
1 1-2 cups (1-2 lb.) finely chop- 
ped almonds 
2 cups (1-2 lb.) pecans, cut in half 
Soak fruit over night in grape 
juice or brandy. Cream shortening. 
Add sugar. Beat well. Add eggs, 
one at a time, beating in well. Add 
marmalade, jelly and chocolate 
Sift half the flour with baking pow- 
der, salt, and spices. Add to first. 
mixture. Sift rest of flour over 
fruit. Add to batter. Add nuts. 
place in loaf pans lined with weil 
greased brown paper. Cover tightly. 
Steam slowly 6 hours. Bake in slow 
oven at 250 degrees F. about ft 
hour. Makes 3 loaf cakes. 


MRS. W. M. WEST. 
Route 1 
Nelson, Va. 
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GOLDEN ORANGE FROSTING 

‘This frosting is best on chocolate 
layer cake. 

Cream 1 1-2 tablespoons grate: 
orange rind and 3-4  teaspoom 
grated lemon rind with 1-3 cup but- 
ter. Add 2 unbeaten egg yolks and 
i-4 teaspoon salt—Blend. Add 4 1-2 
cups sifted confectioners’ sugar al. 
ternately with 1-4 cup orange juic= 
and 1 tablespoon lemon juice. Beat: 
until smooth, then spread on lay— 
ers. 

MRS. ALBERT ABBOTT. 
Route 3 } 
Oxford, N. C. 
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COOKIES 

4 eggs 

3 1-2 cups sugar 

1-2 cup sweet milk 

2 tablespoons butter milk 

2 tablespoons vanilla flavoring 

1 cup lard 

equ self’ rising flour (more. .if 

needed) 

Beat eggs well. Add sugar and 
beat one minute. Then add milk 
and flavoring. Mix lard in quart of 
flour. Use this mixture to make the 
flour up in stiff paste as you would 
for biscuits. Roll and cut with pbis- 
cuit cutter or make out in smail 
thin cake. Bake in hot oven until 
brown. 

MRS. JAMES GREENWAY. 
Route 4 
Oxford. N.C. 





PLAIN CAKE RECIPE 
4 eges 
-2 cups sugar 
1 cup of sweet milk 
3 cups of plain flour 
2 teaspoons of baking powder 


1 cup of butter 
A pinch of salt 
1-2 teaspoon vanilla flavoring 
Cream sugar and butter. Add 
eggs and milk. Mix dry ingredients 
well and add to egg mixture 32 
small amount at the time. Add fla- 
voring. Pour into greased pan. 
Cook slow until a golden brown. 
MRS. D. T. WRENN. 
Route 3 
Oxford. Nee Ce 
ee te 
COCOANUT KRISPIES 
1-4 lb. butter 
18 marshmallows 
1-4 lb. cocoanut 
1 box Rice Krispies 
Melt butter and marshmallows 
and stir slowly until marshmallows 
are melted in the butter. Add to- 
gether the Rice Krispies and ¢co- 
coanut to the butter mixture and 
Stir until well blended. Pour in but- 
tered pan and block. 
MRS. ELWIN L. AIKEN. 
Box 12 
Creedmoor, N. C. 








The 
Oxford National 
Bank 


OXFORD, N. C. 


Member Federal Deposit 
Insurance Corporation. 
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SUGAR COOKIES 

1 1-2 cups sugar 

1 cup butter 

3 eggs 

4 cups flour 

1 t. vanilla 

1-2 t. salt 

2 t. baking powder 

Cream butter. Add sugar gradual- 
ly and beat thoroughly. Mix in eggs 
and vanilla. Beat well. Add flour, 
salt and baking powder. Work good. 
Then roll very thin. Cut out ary 
size you want. Cook in hot oven. 
Makes about four dozen. 

MRS. BLACKWELL MILTON. 
Route 2 
Kittrell, N.C. 


atte ever et 
CRUMB CAKE 

1-2 cup sugar 

1-2 cup chopped nuts 

1-2 cup seedless raisins 

1-4 cup cracker meal 

3 eges 

1-4 teaspoon baking powder 

1 teaspoon vanilla 

Separate eggs. Beat yolks, add 
sugar. Beat creamy. Add and stir 
in cracker meal, baking powder, 
nuts and raisins. Carefully fold in 
stiffly beaten egg whites. Bake in 
moderate oven 15 minutes. When 
cool, cover with jam sprinkled witn 
finely chopped nuts. Serve portions 
decorated with sweetened whipped 
cream. 

MISS SADTE BARKER. 

Route 5 
Oxford, N. C. 


WHOLE WHEAT NUT BREAD 

2 cups whole wheat flour 

1 cup flour 

6 teaspoons baking powder 

1 teaspoon salt 

1-4 cup sugar 

1 cup chopped nuts 

1 1-2 cups milk 

2 tablespoons melted butter 

Measure whole wheat flour into 
mixing bowl. Then add balance of 
dry ingredients, sifted together, and 
chopped nuts, and mix well. Stir in 
milk and melted butter, mixing 
thoroughly. Turn batter into well- 
greased and floured loaf pan and 
let stand for twenty minutes. Then 
bake in a moderate oven (850 de- 
grees) forty-five to fifty minutes. 

MRS. J. M. DEAN. 

Oxford, N. C. 





BUTTER FINGER 

7-8 cup shortening (butter) 

5 tablespoons sugar 

1 teaspoon yanilla 

2 cups flour 

1 tablespoon water 

1 cup nuts, chopped 

Cream shortening and sugar. Add 
vanilla. Add flour gradually and 
beat after each addition. Add water 
and nuts of any kink. Shape into 
oblong cookies about size of fingers. 
Bake in moderate oven about 15 to 
20 minutes. When cool roll each 
cookie in granulated sugar. Makes 
about 3 doz cookies. 

ANNIE FAY AIKEN. 

Creedmoor, N. C. 


PIES 


COCOANUT PIE 


2 eggs 

1 cup of sugar 

1-2 cup of sweet milk 

2 tablespoonsful of butter 
1-4 pound of cocoanut 
Pinch of salt 


Pour in pie crust and bake slow- 
ly until a golden brown. 


MRS. TOMMIE DICKERSON. 
Route 3 
Oxford, N. C. 


CHESS PIES 


To one egg add one cup of sugar 
One-half cup of melted butter 
One teaspoon full of water 

One teaspoon full of flour 

Mix thoroughly. 

This will make twelve small chess 
pies, 

Cook in a very slow oven. Bake in . 
small Chess pan lined with ricn 
pastry. 

MRS. J. B. MAYES, SR. 
Oxford, N. C. 
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HOLIDAY CHOCOLATE PIE 

4 egg yolks 

1 1-2 cups of sugar - 

2 tablespoons of flour. 

3 tablespoons of cocoa 

2 cups of sweet milk 

1-4 lb. of shredded cocoanut 

1 1-2 cups of raisins 

Cream eggs and sugar, mix flour 
and cocoa and add it to the eggs 
and sugar, add milk to the former. 
Pour in double boiler and cook 15 
minutes, Add raisins and cocoanut 
Stir while it cooks to a thick pas- 
try. Pour in pie shells. Make regu- 
-lar pie shells but do not cook un- 
til mixture is poured into pie shelis. 
Cook 15 minutes. 

MERINGUE 

4 egg whites 

1-2 cup of sugar 

3 drops of vanilla 

Beat egg white and add _ sugar, 
and vanilla, then mix well. Put the 
meringue on top of pie then put 
Shredded cocoanut on the merin- 
gue, placing raisins in any fashion 
desired on top. Bake this in oven at 
30 degrees F. until a golden brown 
Remove pie from pan to plate. This 
makes two pies. 

MISS MARGIE WILKINS. 
Rougemont, N. ©. 
Route 1 


HESS PIES 
2 teacups of sugar 
1-2 cup of butter 
5 eggs 
1-2 teaspoonful of vanilla 
Separate yolks from whites; beat 
yolks until thick; add butter and 





sugar, Beat whites until stiff and 








fold into mixture. Cook Slowly. 
CRUST 

2 cups of flour 

1-4 teaspoonful of salt 

1-4 cup of lard 

1-2 cup of water or more if need- 

ed. 
MRS. G. B. ALLEN. 

Creedmoor, N. C. 
Route 1 





PINEAPPLE CUSTARD PIE 
2 eggs separated 
3-4 cup sweet milk, diluted with 
1-4 cup water 

1-2 teaspoon salt 

3 tablespoons flour 

1-2 cup sugar 

2 tablespoons butter 

1-2 cup shredded cocoanut 

2 tablespoons pineapple juice 

1 tablespoon lemon juice 

2 slices canned pineapple 

1-2 cup powdered sugar 

1-8 teaspoon Salt 

Beat egg yolks thoroughly. Add 
diluted milk and beat again. Mix 
salt, flour and sugar together. Add 
to milk and eggs. Mix and add but- 
ter and cocoanut. Cook in doubie 
boiler until thick, then remove from 
fire and: Stim in, iruig juice. Put] in 
baked pie shell. Cover with pineap- 
ple cut in small pieces and sprinkle 
with 1 tablespoon of the powdered 
sugar. Cover with meringue made 
of egg whites beaten stiff with re- 
maining powdered sugar and Salt 
Brown in slow oven. 

MRS. CLIFTON STEM. 

Route 4 
Oxitord,’ N. °C. 





tb. BROOKS. .& CO: 


General Automobile Repairing 
Windshields and Auto Glass Installed 
Used Cars and Trucks at Money-Saving Prices 


_ SEE US FOR YOUR NEEDS AND SAVE _ 
E. C. BROOKS, Owner 








Hilisboro Street 








Oxford, N. C. 
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DRIED APPLE PIE 

1 cup dried apples 

2 eggs 

1 1-2 cups sugar 

1-4 cup butter 

2 tablespoons flour 

1 cup whole milk 

1 tablespoon vanilla 

Beat yolk of eggs well. Add su- 
gar and melted butter. Then add 
flour, milk and flavor. Beat until 
mixed well. Stir in apples. 

MERINGUE 

2 egg whites 

2 teaspoons water 

1 teaspoon sugar 

Pinch of baking powder 

1-4 teaspoon vanilla 

Add water to egg whites. Beat to 
froth. Add sugar, baking powder 
and flavor. Spread on pie and 
brown. 

MRS. RHODES FRAZIER. 

Route 4 
Oxford, N. C. 





APPLE PIE 
FOR CRUST 

2 1-4 cups plain flour 

3-4 teaspoon salt 

3-4 cup shortening 

About 1-2 cup cold water. 

FOR FILLING 

4 cups sliced ripe apples 

2-3 cup sugar 

1-8 teaspoon Salt 

1-4 teaspoon cinnamon 

1-4 teaspoon nutmeg 

1 teaspoon lemon juice 

1 (heaping) tablespoon butter 

Mix the dough for crust in the 
usual manner, knead until thor- 
oughly mixed—then divide into halt 
—roll one part thin for pie shell, 
saving the other for pie tops, line 
pie pans (greased). 

Now put in the 4 cups (more or 
less) sliced apples. Mix sugar, nut 
meg, salt, cinnamon and lemon 
juice. Sprinkle this mixture over 
the apples, dot with butter and put 
on the top crust (cut few slits in 
top). Cook about 30 minutes in hot 
oven. 

MRS. VENABLE MORTON. 
OxToros INeG. 
Route 4, Box 69 


OLD FASHION APPLE PIE 

6 medium hard cooking apples 

1-2 cup flour 

1 cup sugar 

1 tsp. cinnamon 

1-2 tsp. nutmeg 

2 cups flour 

1-2 cup shortening 

1 tsp: salt 

3 to 4 tablespoons | cold water. 

For crust cut flour, salt, shorten- 
ing together, add water a few drops 
at a time, mixing and cutting 
through with a fork or knife until 
mixture will hold together. Roll 
quite thin. Makes a top and bottom 
CLUSU: 


Pare and slice thin the apples, 
line a pie plate with pastry and pile 
high with sliced apples. Mix and 
sift together flour, sugar, cinna- 
mon and nutmeg, sprinkle over ap- 
ples, dot the top with butter. Mois- 
ten edge of lower crust, lay top 
crust on and build high on sides to 
prevent juice from. spilling over. 
(Note: No water used with apples}. 
Bake 15 minutes at high tempera- 
ture then lower temperature to a 
moderate oven and bake until ap- 
plies are soft, about 30 minutes. 

MRS. CLIFTON ADCOCK. 
Virgilina, Va. 
Route No. 2. 





OLD FASHION APPLE ROLLS 


Open one small can of apples or 
if uncooked cook about one quart 
of appies. When real done take 
them off and cool. Make your 
dough very short and roll in pieces 
round like a saucer. Hold in the 
hand and put about 1 1-2 table- 
spoons of apple, 2 spoons of sugar, 
a little dry flavoring, press togeth- 
er and turn down in a biscuit pan. 
Do them all this way until the pan 
is full. On each one put a_smail 
piece of butter. Add two cups cf 
water and bake in a hot. stove. 
When light brown take out and 
Serve while hot. My grandmother 
calied them apple dumplings. 

MRS. JOE ROYSTER. 
Route 2 
Virgilina, Va. 
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ANGEL LEMON PIE 

1-2 cup butter 

1 cup sugar 

1 tablespoon corn starch 

3 eggs 

1 lemon 

1 cup sweet milk 

Pinch of salt 

‘Cream together the butter, su- 
gar and corn starch. Add _ we] 
beaten egg yolks and juice of le- 
mon. Beat the mixture till very 
fight. Then add the milk and mix 
thoroughly. Fold in stiffly beaten 
whites of 3 eggs. Pour in pastry 
crust. Bake in moderate oven till 
firm. This self frosting is very de- 
licious. You can add a cup of pecan 
ruts if desired. 

SHORT PASTRY CRUST 

3 cups flour 

1 teaspoon salt 
1 teaspoon baking powder 

1 cup lard or lard and butter 

Ice cold water to mix about 1 1-2 

cups 

Sift together the flour, salt and 

baking powder. Rub in lightly with 


Melle Mellel Lalla! lela deel ell lll 


Baby Chicks 


The Year ’Round 


All the Leading Varieties 


‘State Accredited Stock 
—Reasonable Prices At All Times— 


ALSO CUSTOM HATCHING 


the fingers the lard and_ butter. 
mix to a firm dough with the ice 
cold water and roll out once on 
a floured board. 

MRS. S. A. MARTIN. 
Stovall, N. C. 





CHOCOLATE PIE 


1 cup of sugar 

> egg yolks 

1 cup sweet milk 

1 tablespoon of flour 

2 tablespoons of cocoa or 1 1-2 

squares of chocolate 

Beat egg yolks. Add sugar, flour, 
cocoa and sweet milk. Pour custard 
into unbaked pie shell. Bake until 
custard is stiff. Cool. 

MERINGUE 

3 egg whites 

5 tablespoons of sugar 

1 teaspoon of vinegar 

Beat egg whites. Beat in sugar 
and vinegar. Put meringue or pie 
in peaks. Bake in moderate oven. 

RUTH FLEMING. 

okipwith, Va. 
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PLAIN PASTRY 

(8 or 9 inch double crust pie) 

1 1-2 cups flour 

i-2 teaspoon salt 

1-2 cup shortening 

4 to 5 tablespoons cold water 

Sift flour and salt. Cut in shori- 
ening with two knives or pastry 
blender until mixture is size of 
small peas. Add water, a tablespoon 
ai a time, mixing and pressing in- 
gredients together with fork until 
dcugh is just moist enough to hoid 
together. Form in 2 balls, press in 
flat round shape, roll on lightly 
floured surface with a floured roll- 
ing pin. Use light, deft motions, 
rolling from center to edge; lift 
roiling pin each time to prevent 
rolling edge too thin. Roll pastry 
larger than pan. Cut bottom crust 
even with pan. Cut top crust 1 inch 
jarger and tuck under and flute. 

TO FLUTE 

Piace thumb and forefinger of 
left hand a short distance apart O«s 
edge of pastry, against rim of pan 
Press upstanding edge between fin- 
ger and thumb with forefinger of 
right hand. Proceed around the 
crust, Or use criss-cross crust—cut 


pastry into 1-2 inch strips. Start in ~ 


middle, alternate, trim ends. Dam- 
pen and cover ends with 1-2 inch 
pastry strip. Flute as directed above 
or use fork to press down. To make 
top and bottom crust stick togeth- 
er so that juice in fruit pies will 
not boil out, dampen bottom crust 
before pusting on top, press togeth- 
er. Of course, criss-cross will not 
boil over. Sprinkle sugar lightly 
over top crust. 
; APPLE PIE 
5 to 7 tart apples, winesaps or 
blacktwig 

2 tablespoons flour (leveled off) 

3-4 to 1 cup sugar 

1-8 teaspoon salt 

1 teaspoon cinnamon 

1.2 teaspoon nutmeg 

2 tablespoons butter 

Pare apples and slice. Add flour 
mixed with sugar, salt and spices. 
Fili pastry lined pan, dot with bui- 
ter and adjust top crust. Bake in not 
oven (450) 10 minutes, then in mod. 


erate oven (350) about 30 minutes 
(Makes 9 inch pie). 
JANICE CHEATHAM. 
Oxford, N. C. 
baa ll i Li 
HONEY PUMPKIN PIE 
3 1-2 cups pumpkin (cooked or 
canned) 
1 teaspoon cinnamon 
1-4 teaspoon cloves 
1-2 teaspoon ginger 
1-2 teaspoon salt 
1 cup liquid honey 
© eggs 
1 1-2 cups milk 
2 tablespoons melted butter 
or margarine 
1-2 pint heavy cream 
Simmer pumpkin until most of 
liquid evaporates. Remove from 
heat. Add spices, salt, honey. Sep- 
arate eggs. Beat egg yolks. Add milk 
and butter or margarine. Add to 
pumpkin. Beat egg whites _ stiff. 
Fold in. Pour into unbaked pi? 
shell. Bake in hot oven (450 degrees. 
H.) 10 minutes. Reduce to moder- 
ate (325 degrees F.). Bake 75 min- 
utes. Cool. Top ‘with whippei 
cream. 
MRS. J. Y. LOWERY. 
Creedmoor, N. C. 





CHERRY-BANANA PIE 

1 No, 2 can unsweetened red 

cherries 

1 cup sugar 

3 tablespoons corn starch 

1-4 teaspoon salt 

2 large ripe bananas 

Drain juice from can of cherries 
and heat, mix sugar, corn starch, 
and salt well. Pour juice slowly 
over this mixture and cook until 
thick, stirring constantly. Add the 
pitted cherries to this and cook 
thoroughly. 

Dice bananas in bottom of baked 
98-inch pie shell. Pour the cherry 
mixture over the bananas and place 
in refrigerator or cool place for 
about 2 hours before serving. Serve 
with sweetened, flavored whipped 
cream. 

MISS MILDRED NEWTON. 
Route 1 
Oxford, N. C. 
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DRIED APPLESAUCE PIE 
1 cup dried apples 
2 cups sugar 
1 whole egg 
2 egg yolks 
1-2 cup sweet milk 
1 cup butter 
1 teaspoon vanilla 
Pastry 
Cook dried apples until perfectly 
done. Drain off all water. Beat eggs 
and milk together. Pour into ap- 
ples. Add sugar and butter. Add 
vanilla after the mixture has coolea 
so that the flavor will retain its 
odor. Pour into pie pan, which con- 
tains a rich pastry. Cook until 
done. Cover with meringue made 
from the 2 egg whites. 
FOR MERINGUE USE: 
2 egg whites 
4 tablespoons sugar 
Pinch salt 
Add salt to egg whites and beat 
until stiff. Add sugar gradually 
and continue beating until stiff 
€nough to stand up in points when 
the beater is lifted from it. Spread 
wver pie and bake in a moderate 
oven until browned. 
MISS SERENA HENDERSON. 
Route 3 
“Oxford, N. C. 


hg ban nase 
QUEEN OF PIES (Lemon) 
_1 3-4 cups sugar 
1-3 cup flour 
3 egg yolks 
1 cup boiling water 
i teaspoonful butter 
2 lemons 
_ Mix sugar, flour and few grains 
Salt. Add boiling water, stirring 


constantly. Add well beaten egz 
yolks and butter and cook until 
tnick in double boiler. Remove from 
fire and add juice and grated rind 
of lemons. Turn into a pie crust. 
For meringue use 3 egg whites, 1-2 
cup powdered sugar, 1 teaspoonful 
lemon juice, 

MRS. RALEIGH NEVILLE. 
Creedmoor, N. C. 


CHESS PIES 

The yolks of 16 eggs 

1-2 lb. butter 

1 lb. sugar 

Flavor with nutmeg 

Cook in pans or chess cake 
shapes lined with pastry. 

This recipe is nearly 100 years 
old. 





* * * 
CHOCOLATE SQUARES 

1-4 lb. Baker’s chocolate 

1-4 lb. butter, softened and mix- 

ed with chocolate 

1 teaspoon vanilla 

3 eggs, well beaten 

1 cup sugar 

3-4 cup flour, sifted together with 

1-2 teaspoon each salt and 
baking powder 

Gradually add sugar to eggs. Add 
flour. To this mixture add choco- 
late, butter and vanilla. 

Bake in very shallow pans in oven 
heated as for layer cake. Batter 
must be very thin. When done cut 
in squares while still hot and be- 
fore removing from pan. 

MRS. S. D. HOLEMAN. 
Route 5 
Oxford, N. C. 
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GREEN TOMATO PIE 
Green tomatoes 
1 cup sugar 
3 tablespoons of butter 
2 tablespoons of flour 
2 tablespoons of vinegar 
Z tablespoons of water 
Grated nutmeg 
Line a nine inch pie plate with 
plain pastry. Fill with tomatoes 
which have been peeled and cut in 
thin slices. Mix the flour and su- 
pur and sprinkle through the to- 
matoes. Sprinkle the nutmeg over 
ali and dot with the butter. Add 
vinegar diluted with the water. 
Moisten edge of crust. Add top 
crust, crimp edge, make a= few 
slashes in top crust. 
PASTRY 
2 cups sifted general purpose 
flour 
1-2 teaspoon salt 
1-2 cup shortening 
3 to 5 tablespoons of cold water 
Sift flour and salt. Work in. fat 
with knives or blender until the 
mixture is granular. Sprinkle some 
of the water over surface, combin- 
lng lightly. Add water sparingly 
until a stiff dough is formed, Roll 
out half the dough for bottom 
clust and fit lightly into pan. Roil 
balance for upper crust. 
MRS. WILLIAM DANTEL. 
Route 5 
@xtord;:N: C; 





LEMON PIE 

1 cup sugar 

1-2 cup flour 

3 egg yolks 

1 cup boiling water 

Juice and grated rind of 1 lemon 

1-8 teaspoon salt 

2 teaspoons butter 

Cream eggs and sugar, mix flour 
and salt, then add juice and grated 
rind. Next add water and butter. 
Pour in double boiler and cook for 
15 minutes or until thick. When 
done pour into baked pie crust. Put 
meringue on top of pie and bake 
until a golden brown. 

MRS. MAUDE HIGHT. 

Route 3 
Oxford, N. C. 


ANGEL PIE 

4 eggs 

1-4 teaspoon cream of tartar 

1 cup whipping cream 

3 tablespoons lemon juice 

2 teaspoons grated lemon rind 

1 1-2 cups sugar 

Dash of salt 

Combine egg whites and cream 
of tartar. Beat until stiff. Add 1 
cup of sugar and salt. Beat until 
stiff and glossy. Pour into well but- 
teread 9 inch pie pan. Bake in very 
slow oven for 20 minutes. Increase 
heat and bake 40 minutes. Cool. 
Combine well beaten egg yolks, re» 
maining sugar, lemon juice and 
lemon rind. Cook over hot water 
Stirring constantly, until thick and 
smooth. Cool. Cover meringue sheli 
with 1-2 of the _ stiffly whipped 
cream. Add lemon mixture. Cover 
with remaining whipped cream. 
Chill 24 hours. 

MRS. ROY G. FRAZIER. 

Route 3 


Oxrordya Nec: 
——»>___—_. 


BANANA PIE 


One pint sweet milk 

One cup sugar 

Three heaping tablespoons of 

flour | 

Two yolks of eggs 

Three bananas 

One cup of thick cream 

Heat milk in double boiler, leav— 
ing out 1-2 cup. Beat yolks and add 
sugar and flour with one half cup 
of milk. When smooth add this to 
Joiling milk. Cook till thick, sea-: 
son with vanilla. Make a rich pie 
crust. When cold slice bananas over 
it. Spread over this the cold cus-. 
tard. On top of that spread the 
cream, whipped, sweetened and 
seasoned with vanilla. 

If you haven’t the cream, you can 
top the bananas with meringue, 
using three egg whites, beaten stiff, 
three tablespoons sugar, season. 
with vanilla. Put in oven and bake 
at about 250 to 300 for ten or fif- 
teen minutes. 

MRS. H. P. CARRINGTON. 
landen Avenue 
OxXTOrd mNaGy 
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LEMON CHIFFON PIE 


2 tablespoonsful cornstarch 
1-2 cupful sugar 
1 cupful boiling water 
4 tablespoonsful lemon juice 
1 tablespoonful butter 
2 egg yolks 
Speck of salt, about 1-16 teae- 
spoonful 
Grated rind of half a lemon 
2 egg whites and 2 tablespoons- 
ful sugar for meringue 
Mix the cornstarch and sugar ina 
saucepan, and Stir in the hot wa- 
ter. Cook, stirring constantly until 
it thickens, and boil 5 minutes. Add 
butter, well beaten egg yolk, Sait 
lemon juice and grated rind. Cook 
about one minute longer. Pour into 
crust previously baked. Cover with 
a meringue made of the egg whites 
beaten stiff, then with two table- 
spoonsful of sugar, and brown in 
oven. 
MISS HALLIE FULLER. 
Broad street 
Oxford, N. C. 


COCOA PIE 
2 tablespoons cocoa mixed with 

one cup sugar. Add 3 eggs, leaving 
cut whites of 2 of the eggs for the 
ineringue. Put in enough sweet milk 
to mix up the cocoa, 3 tablespoons 
ci butter. Bring the milk to a boil. 
Tue pie will be better before add- 
ing to the cocoa. 

MRS. E. G. CONNELL. 
Route 2 
Oxford, N. C. 





MOLASSES PIE 

1 cup molasses or syrup 

2 egg yolks 

2 tablespoons butter 

3 tablespoons flour 

1-2 cup Sweet milk 

2 egg whites 

Mix molasses, egg yolks, butter, 
flour. Add milk and fold in stiffly 
yeaten whites of eggs. Pour in a 
pastry lined pan and bake in a 
moderate oven 45 minutes. 

MISS BESSIE SUE RENN. 

Route 1 
Oxfcrd, N. C. 


ucy P. Alston Co. 


OXEORDAINGC: 
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APPLE PIE 

1 cup unsweetened pineapple 

juice (canned) 

6 medium-sized tart apples 

1 cup sugar 

1 teaspoon corn starch 

1-8 teaspoon salt 

1-2 teaspoon vanilla 

1 tablespoon butter 

Put sugar and pineapple juice on 
to boil. When mixture boils, add 
the apples which have been pared, 
cored and cut in fourths or smaller. 
Cook slowly uncovered, until fruit 
is tender, moving the apples barely 
enough to keep them covered with 
the syrup. In this way the fruit is 
kept whole. Lift the apples out 
carefully with a spoon and lay them 
in a pie pan lined with unbaked 
pastry. 

Dissolve corn-starch in a little 
cold water (about 2 teaspoons) and 
add to the syrup. Cook several min- 
utes or until the mixture thickens. 
Add vanilla and butter and pour 
over the apples. Cut strips of pas- 
try 1-2 inch wide, brush lightly 
with cream. Place criss-cross over 
the pie. Bake in a hot oven (450 
Gegrees F.) 10 minutes, then reduce 
heat to finish baking (350 degrees 
F.) for about 35 minutes. 

MRS. H. T. GILL. 
Route 5 
Oxford, N. C. 


RENCE ne 
BUTTERSCOTCH PIE 

1 cup brown sugar, firmly packel 

1-4 cup water 

1-4 cup butter 

1 tablespoon light corn syrup 

1 3-4 cups milk 

3 tablespoons flour 

3 tablespoons corn starch 

1-2 cup granulated sugar 

1-4 teaspoon salt 

2 egg yolks, slightly beaten 

1 baked Spry shell 

1 cup heavy cream, whipped 

‘Combine brown sugar, water, but- 
ter and corn syrup and cook until! 
a small amount forms a hard ball 
in cold water. Scald milk in doubie 
oiler. Combine flour, corn starch, 
granulated sugar and salt and mix 
thoroughly. Add toscalded milk and 


cook until thick and smooth. Then 
cook 15 minutes longer, stirring 
constantly. Add hot butterscotch 
mixture and stir until smooth. Stir 
small amount of mixture into 
slightly beaten egg yolks. Return to 
double boiler and cook a few min- 
utes longer. Cool. 

Pour into tender, flaky baked 
Spry shell. Pile unsweetened whip- 
ped cream lightly on top of filling 
around the rim of the pie to form 
a border. 

SPRY PIE SHELL 

1 1-4 cups sifted all purpose flour 

1-2 teaspoon salt 

7 tablespoons Spry 

3 tablespoons cold water 

Sift flour and salt together. Add 
Spry and cut in until mixture is 
fine as meal. Sprinkle water grad- 
ually over mixture. With a fork 
work lightly until dough is formed. 
Roll 1-8 inch thick and prick with 
a fork. Place in pie plate and bake 
in oven 12 to 15 minutes. 


MRS. C. RAYMOND DANIEL. 
510 Goshen St. 
Oxford, N. C. 
shea Lada 
CHOCOLATE PIE 
2 cups milk, scalded 
2 eggs slightly beaten 
1-4 teaspoon salt 
1 square chocolate 
1-4 cup sugar 
4 tablespoons flour 
1 teaspoon vanilla 
1-4 cup brown sugar 
1-2 cup grated cocoanut 
2 tablespoons additional sugar 
Melt chocolate over hot water in 
top of double boiler with scaided 
milk. Stir until blended. Combine 
eggs, sugar, flour and salt. Add to 
first mixture. Stir until blended. 
Cook over hot water, stirring con- 
stantly until thick and smooth. Add 
flavoring. Cool. Pour into ready 
baked pastry shell. ‘Cover with 
meringue made of egg whites, co- 
coanut and the additional 2 table- 
spoons of sugar. Place in moderate 
oven and slightly brown. 


MISS FRANCES VAUGHAN. 
Bullock, N. C. 
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LEMON CHIFFON PIE 

1 1-2 cups milk 

1 cup sugar 

3 tablespoons flour 

3 eggs 
A pinch of salt 

The grated rind of 1 lemon and 

juice of 2 

Put milk in double boiler. When 
hot add beaten eggs, sugar and 
flour mixed with a littl milk and 
cook till smooth and thick. Remove 
from fire and add grated rind and 
juice of lemons. 

Beat the whites to a stiff froth, 
add 2 tablespoons sugar to each 
egg and fold 1-4 of whites into first 
mixture and put into Graham 
cracker crust which is made of 10 
crackers and 3 tablespoons butter. 
Powder the crackers, add melted 
putter, press in pie pan with a large 
spoon. Place lemon mixture in 
crust. Pile meringue on top and 
brown in a slow oven. Place ia 
Frigidaire and serve cold. 

MAMIE E. DANIEL. 
Stem, N. C. 


CHESS CUSTARD 

3 eggs 

1 cup sigar 

1-2 cup butter 

Vanilla flavoring 

Cream sugar and butter togethe> 
vntil smooth, Break in eggs and 
jeeat until light and pour into un- 
paked pie shell. Bake quickly about 
i0 minutes. This makes one cus- 
tard. 





MRS. H. L. LYON. 
Oxford, N. C. 


COCOANUT PIE 
1 whole egg, 2 yolks 
1 cup of sugar 
1 cup of sweet milk 
3 tablespoons of flour 
Butter size of an egg 
1-4 lb. of cocoanut 
Dash of salt 
Mix thoroughly and fill pie crust 
and bake in a very slow oven until 
brown. 
MERINGUE 
2 egg whites 
Pinch of baking powder 
Dash of salt 
2 tablespoons of water 
2 tablespoons of sugar 
Beat the first four ingredients 
until it will stand alone. Add sugar 
and beat at least ten minutes or 
more. 
MRS. L. S. ROBERTS. 
Route 1 
Stem, N. C. 


LEMON PIE 

1 1-4 cups sugar 

3 eggs 

3 tablespoons butter 

Juice 1 lemon and grated rind 

1 teaspoon flour 

1 baked pie shell 

Cook sugar, butter, flour, lemon 
juice, rind and egg yolks into a thick 
custard in top of double boiler. Beat 
whites stiff. Mix custard and whites 
and pour into pie shell. Bake in 
moderate oven until a _ golden 
brown. 

MRS. ALICE C. BRADFORD. 

Route 3 
Oxford, N..C. 
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Ice Refrigeration 


OXFORD ICE & FUEL CO. 


Dial 627 


Oxford, N. ©. 
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CHESS CAKE PIE 
1 3-4 cup of sugar 
1-2 cup of butter 
3 eggs 
1 tablespoonful of vanilla 
1 tablespoonful of plain flour 
Three yolks and one white. Beat 
well. Add one cup of sugar, beat 
well. Add half cup of butter. Beat 
well. One tablespoonful of plain 
flour. One half teaspoonful of va- 
nilla. Beat well. Put in lined pie 
pan. Cook slowly and brown. Take 
out of stove. Beat left over white 
stiff. Add three-fourths cup of su- 
gar, one half teaspoonful of vanil- 
la. Beat well and spread over pie. 
Return to stove and brown slowly. 
CRUST 
2 cups of plain flour 
3-4 teaspoonful salt 
3-4 teaspoonful of baking pow- 
der. - 
3-4 cup of lard 
1-2 cup of water or more if 
needed. 
MRS. ALFRED FRAZIER. 
Route 4 
Oxford, N. C. 


fea a sca Aa Ra 
BUTTER SCOTCH PIES 

1 cup brown sugar 

1 1-2 tablespoons butter 

2 eggs 

2 tablespoons corn starch 

Put sugar and butter on _ stove 
and brown, take off, then add milk 
and let get hot. Take off stove and 
cool, then add corn starch and 
egg yolks (beaten until lemon 
color). Cook in double boiler until 
thick. Pour in pie crust and put 
meringue on top. 

MISS ETHEL DANIEL. 

Route 2 
Creedmoor, N. C. 





COCOANUT PIE 

i cup sugar 

3 tablespoonsful of flour 

1 cup of hot water 

1 cocoanut 

1 tablespoon of butter 

2 egg yolks 

1 teaspoon of vanilla 

Mix sugar and flour well. Then 
add hot water, butter and eggs 
(peaten in cold water). Place iu 


double boiler and cook until thick. 
Remove from fire and add grated 
cocoanut. Then place this in a 
nine inch baked pie crust with me- 
ringue and brown. 
MERINGUE 

2 egg whites 

4 teaspoonsful of sugar 

Beat together whites of eggs 
stiffly. Add sugar and beat well be- 
fore placing on pie. 

MISS LIZZIE NEWTON. 

Route 1 
Oxford, N. C. 





PECAN PIE 
eggs 
cup brown sugar 
tablespoon butter 
cup corn syrup 
cup pecans 
1 teaspoon vanilla 
1-4 teaspoon salt 
Cream butter and sugar. Add 
syrup, well beaten egg, salt and 
vanilla. When well mixed add 
coarsely chopped pecans. Turn in 
pie plate lined with pastry. Bake in 
moderate oven about 1-2 to 1 hour, 
or until firm. 
MRS. BRODIE RAGAN. 
Route 1 
Oxford, N. C. 


a a a oC) 





CHOCOLATE PIE 


2 teacups of sugar 

1-2 cup of butter 

3 egg yolks 

1-2 teaspoon of vanilla 

Dash of salt 

1 tablespoon of flour 

2 tablespoons of cocoa 

1-2 cup of cocoanut 

1-2 cup of raisins 

1-4 cup of cream 

Melt butter. Dissolve sugar and 
cocoa in butter. Then add all ingre- 
dients together and place in double 
boiler over boiling hot water, stir- 
ring until thick. Pour in 9 in. brown 
pie crust. Beat whites, adding 1-2 
cup of sugar and small quantity of 
flavoring. Place on top of pie. Cook 
until nice and brown. Sprinkle a 
little cocoanut over pie. 

MRS. HOWARD ELLIOTT. 

Route 1 
Oxford, N. C. 
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COCOANUT PIE 

eggs 
cups sugar 
(heaping) tablespoon flour 
(scant) cup milk 
tablespoon butter 
teaspoon vanilla 
cups cocoanut 

Beat eggs. Add sugar and flour. 
When well mixed add other ingre- 
dients. Mix and heat until butter 
is melted. Pour into unbaked pie 
shell and bake slowly to a golden 
brown. 


a 


MRS. R. E. GRESHAM. 
Oxford, N. C. 





ORANGE COCOANUT PIE 
3-4 cup orange juice 
1 tablespoon lemon juice 
1 cup cold water 
1 cup sugar 
6 tablespoons corn starch 
1-4 teaspoon salt 
1 orange (grated rind) 
1 cup cocoanut 


Mix sugar, corn starch, salt and 
flour. Then add egg yolks, mixing 
well and cook until thick. Last add 
cocoanut. Let cool, pour into baked 
pie crust. Cover with meringue. 
SUDIE GOOCH. 
Stem, N. C. 
PEeree ear es 
BROWN SUGAR...RAISIN. PIE 
1-2 cup of cocoanut 
1 1-2 cups of brown sugar 
1-2 cup of raisins 
1-2 cup of sweet milk 
1-2 cup of butter 
Yolk of three eggs, one white 
Add together. Beat well. Cook in 
double boiler until thick. Pour in 
pie pan. Grease and sprinkle with 
flour. Cook slowly until brown. 
FOR FROSTING 
Add three teaspoonsfull of water 
pinch of salt, two egg whites, little 
vanilla. Beat stiff. Pour on top of 
pie, let brown. Sprinkle with co- 
coanut and raisins. 
MRS. J. D. CURRIN. 


3 egg yolks Route 4 
Heat orange juice and water. Oxford, N. C. 
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LEMON MERINGUE PIE 


1-2 cup cold water 

7 tablespoons corn starch 

1 1-2 cups hot water 

1 1-4 cups sugar 

3 egg yolks, slightly beaten 

1 lemon (grated rind and juice) 

1 tablespoon butter 

Mix 1-2 cup cold water and corn- 
starch to thin paste. Combine 1 1-2 
cups hot water and sugar in top of 
double boiler and bring to boil. Ada 
corn starch paste and cook until 
mixture begins to thicken. Return 
to double boiler and cook until 
thick and smooth (15 minutes) 
stirring constantly. Stir a small 
amount of mixture into beaten egg 
yolks. Add lemon rind, juice and 
cutter and blend. Cool, stirring oc. 
casionally. Top with meringue 
made with 

3 egg whites 

6 tablespoons sugar 

1 teaspoon lemon juice 

Beat egg whites until they hold 
a stiff peak. Add sugar gradually 
(1 tablespoon at a time), beating 
constantly. Add vanilla or lemon 
juice. Pile lightly on filling in 
baked pie shell. Bake until firm 
and delicately browned. 

MRS. ED AVERETT. 

Route 1 
Oxford, N. C. 


PINEAPPLE JUICE PIE 
eges 
cup sugar 
cup pineapple juice 
tablespoonsful flour 
tablespoonful of butter 
tablespoons of sugar for me- 

ringue 

Separate the whites from the 
volks of the eggs. Put the yolks in 
powl. Add sugar, flour and butter. 
Add pineapple juice gradually and 
continue beating until smooth. 
Then put into a 9 inch pie plate 
end bake in a moderate oven about 
30 minutes. Let cool, cover with 
meringue, Place in oven and let set 
until golden brown. 

MRS. OLLIE SMITH. 

High Street 
Oxford, N. C. 
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COCOANUT PIE 

5 egg yolks 

2 cups of sugar 

2 cups of sweet milk 

2 large tablespoons of flour 

1-4 teaspoon of salt 

1-4 pound of butter 

1-4 lb. shredded cocoanut 

1 teaspoon of vanilla 

5 egg whites 

6 tablespoons of sugar 

1-8 teaspoon of salt 

1-8 teaspoon of baking powder 

1-4 teaspoon of vanilla 

Mix sugar, salt and flour. Add 
veaten egg yolks, vanilla and milk. 
Pour into two seven-inch unbaked 
pie crusts. Sprinkle cocoanut on top 
“and press in with fork. Cut butter 
in small pieces and put on _ top. 
Bake in moderate oven and when 
acne spread over the top the stiff- 
ly beaten whites of the eggs into 
which has been folded the sugar, 
baking powder, salt and vanilla. 

MRS. THOMAS SNEED. 

Route 4 
Oxford, N. C. 


Init a wields Daaat 
TEXAS PIE 
6 eggs 
4 cups sugar 
1 lb. butter 
Beat well the eggs. Then add the © 
sugar. Mix the butter thorougniy 
with the eggs and sugar. , Make @ 
stiort paste. Roll thin and line the 
pans. Then pour in the batter. This 
will make four delicious pies. 
MRS. C. C. CURRIN... 
Route 4 
Oxford, N. C. 





BUTTERSCOTCH PIE 


1-2 lb. dark brown sugar 

3 egg yolks 

4 tablespoons flour 

1-2 cup milk 

3 tablespoons butter 

Mix sugar, flour, butter, eggs and 
milk in sauce pan and cook until 
real thick. Cool and pour into ready 
cooked pie .crust. Cover with me- 
ringue and brown. 

MRS. LUCIOUS BULLOCK. 

Route 1 
Stem, N. C. 
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LEMON PIE 

4 egg yolks 

1 cup sugar 

1 lemon, grated rind and juice 

2 tablespoons of corn starch 

1 1-2 cups hot water . 

Beat and cook together in dou- 
ple boiler until begins to thicken, 
then stir in 2 egg whites frothed, 
and continue to cook until as thick 
as desired then cool and pour into 
baked pie crust and cover with me- 
ringue made of two egg whites and 
brown slightly. 

MRS. ELIZA HOBGOOD. 
Route 4 
Oxford, N. C. 





EVAPORATED PEACH PIE 
1 cup of cooked and sweetened 
evaporated peaches 
2 eggs 
i cup milk 
2 tablespoonsful sugar 
1 tablespoonful butter (melted) 
Spread peaches in pastry shell. 
Separate eggs. Beat egg yolks well, 
adding sugar, butter and milk. Mix 
well. Then pour over peaches in 
pastry shell. Cook in oven with low 
heat until done. Top with meringue 
made from the 2 egg whites. 
(Note: Evaporated apples may pe 
used instead of peaches). 
Route 1 
Oxford, N. C. 


peewee 
JELLY PIE 

2 cups milk 

2 egg whites 

5 tablespoons instant taploca 

6 tablespoons sugar 

1-4 teaspoon salt 

2 egg yolks beaten 

1-2 cup shredded cocoanut 

1-2 teaspoon vanilla 

1 cup currant or apple jelly 

Scald milk in a double boiler. 
Add mixed tapioca, sugar and salt. 
~@ook over flame until tapioca is 
_ transparent, stirring frequentiy. 
Then remove from the stove and 


pour on beaten egg yolks. Return 
to double boiler and cook until 
mixture is thickened. Add cocoanut 
and vanilla and cool. Fill baked pie 
shell with tapioca mixture and 
Spread with a layer of jelly about 
1-8 inch thick. Fold sugar into stiff- 
ly beaten egg whites and spread 
over the jelly. Return to slow oven 
(300 F.) to brown meringue. Serve 
cold. 

MISS MILDRED NEWTON. 
Route 1 
Nelson, Va. 





COCOANUT PIE 
i cup sugar 
4 tablespoons flour 
1-8 teaspoon salt 
2 eggs (beaten well) 
1-2 cup sweet milk 
2 tablespoons butter 
1-2 teaspoon vanilla 
1-2 cup cocoanut 
Mix sugar, flour and salt well. 
Add eggs, milk and butter, stirring 
well. When mixed thoroughly add 
vanilla and cocoanut. Pour into un- 
cooked pie shell. Makes one pi 
Cook real slow until brown. 
MRS. NELSON BREEDLOVE 
Oxford, N. C. 
Route 3 
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ICEBOX LEMON PIE 


1 can Eagle brand condensed 
milk 

1 1-2 pkgs. vanilla wafers 

2 eggs 

3 lemons 

1 cup walnuts or pecans 

To the can of milk add the yolk 


of eggs with strained lemon juice. 
Mix well until thick. Add beaten 
egg whites and fold in. Line a pie 
plate with vanilla wafers and brok-~ 
en nuts. Put filling on this and top 
with whipped cream. Set in ice box 
to chill. 
MRS. J. S. RUDDER. 

Route 1 

Oxford, N. C. 
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CANDIES 


CHOCOLATE CREAM CANDY 

Two cups sugar 

Two thirds cup milk 

One tablespoon butter 

Two squares chocolate (four ta- 

blespoons cocoa) 

One teaspoon vanilla 

Put butter into pan. When meit- 
ed add sugar-and milk. Heat to 
boiling point, then add chocolate 
and stir until cocoa is well mixed. 
Boil until a little dropped into cold 
water will form a soft ball. Remove 
from fire. Add vanilla. Cool and 
beat until creamy and mixture be- 
gins to sugar slightly around edge 
of the pan. Then pour at once inio 
a buttered 9. Cool slightlv and 
mark in squares. One half cup nuts 
or raisins may be added. 

LILLIE MAY STEM. 

Route 4 
Oxford, N. C. 


Hache haat 
BLACK WALNUT FUDGE 
4 cups dark brown sugar 
4 squares Baker’s chocolate (un- 
sweetened) 
1-2 cup milk or thin cream 
1-4 cup butter 
1 small pinch salt 
1 teaspoonful vanilla 
1 cup or more black walnut meats 
Place sugar and milk in sauce 
pan and mix well. Add chocolate, 
butter and salt. Stir frequently. Re- 
move from heat when a small por- 
tion dropped into cold water makes 
a very soft ball. Cool slightly and 
beat. Add vanilla and nuts when 
the candy begins to stiffen. Con- 
tinue to beat until fairly stiff, Pour 
into a buttered pan and cut when 
cool. 
MRS. B. K. HAYS. 
Oxford, N. C. 
pore Earle 
IRISH POTATO CANDY 
i smail potato 
1 box confectioners sugar 
1 cup peanut butter 
1-2 teaspoon vanilla 
1-2 cup cocoanut 
Chip the potato and boil until 
tender and drain off the water. 
Add about half of the sugar to the 


potato. Mash and mix the potato 
thoroughly with the sugar. Then 
add the vanilla and cocoanut. Stir 
this well and add sugar until the 
mixture can be rolled out easily. 
Sprinkle a little of the sugar on &@ 
surface and roll the mixture ous 
until it is only 1--4 in. in thickness. 
Spread the peanut butter over the 
mixture and roll up tightly. After 
this has chilled only a short while 
the roll should be cut off with a 
sharp knife in 1-2 in. slices. 
CHRISTINE RUSSELL. 
Route 4, Box 172 
Oxford, N. C. 





CHOCOLATE FUDGE THAT 
CAN’T FAIL 


2 cups granulated sugar 

1-2 cup water 

1 1-3 cups (1 can) Eagle Brand 

magic milk 

3 Squares unsweetened chocolate 

1 cup nut meats chopped 

Mix sugar, water, and Eagiz 
Brand magic milk in a large. sauce- 
pan. Cook over medium flame until 
mixture will form a firm ball when 
tested in cold water. Stir mixture 
constantly to prevent burning. Re: 
move from fire. Add chocolate cut 
in small pieces. Add chopped nuts. 
Beat at once until thick and 
creamy. Leave out the nuts fine for 
cake filling. 

MRS. CHARLIE EVANS. 
Route 1 
Franklinton, N. C. 
ee 


COCOANUT CANDY 


2 cups of sugar 

3 tablespoons of vinegar 

1 tablespoon of butter 

1 cup of grated cocoanut 

Mix all ingredients in a pan, and 
boil to hard boil stage, then pour 
into a greased platter. Soon as you 
pour into greased platter spread the 
grated cocoanut on top. Then Jet 
set until cool and cut into blocks 
and serve. 

MRS. IDA WILLIAMS. 

Route 2 
Carksville, Va. 
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NUT. FUDGE 

2 1-2 cups white sugar 

t-2 cup Karo syrup (dark) 

1-2 cup hot water 

3 cups nuts (pecans preferred) 

2 egg whites 

Dissolve well the mixture of su- 
gar, syrup, and water over. slow 
flame. Cook until spins thread. 
Separate into ‘halves. Cool one haif 
and pour slowly over the well beat- 
en egg whites, beating as you pour. 
Cook the other half until a hard 
ball is formed, then beat in this 
portion. Beat until mixture geis 
firm then add nuts. When firm 
enough dip out to make pieces of 
desired size. Brown sugar may be 
used to give caramel flavor. 

AVA WOODY. 

Oxford, N. C. 


pie 

PECAN SEA FOAM CANDY 

3 cups sugar 

1-2 cup Karo syrup 

2-3 cup of water 

Whites of 2 eggs 

1-2 teaspoon salt 

1 cup chopped pecans 

1 teaspoon vanilla 

Boil sugar, water, Karo until 4+ 
forms a soft ball in cold water. Pour 
slowly into the whites of eggs beat- 
en with the salt. Continue to beat 
until nearly stiff enough to hold 
its form. Add nuts and _ vanilla. 
When stiff enough to hold its form 
drop on oil cloth or waxed pap2r. 
This makes around 60 pieces. 
7 MRS. J. D. WRENN. 


Ret 3 
Oxford, N. C. 


CHOCOLATE COCOANUT FUDGE 

2 cups granulated sugar 

1 cup of milk 

1 tablespoon of butter 

Dash of salt 

2 squares of chocolate 

1-2 cup of shredded cocoanut 

Melt chocvlate over hot water. 
Mix with sugar and milk in sauce 
pan. Cook until it forms a soft ball 
in water. Remove from fire. Add 
butter, dash of salt. Beat. When it 
begins to thicken, add cocoanut and 
pour on puttered dish. Cut in 
squares. 

MRS. WALLACE BRUMMITT. 
Route 3 
Oxford, N. C. 





BUTTERMILK FUDGE 


1 cup butter milk 

-2 teaspoon soda 

cups sugar 

tablespoon white syrup 
tablespoon butter 

teaspoon grated orange rind 
1-2 cup chopped cocoanut or nuts 
Put soda in butter milk and let 

stand five minutes. Then add syrup 

and cook in a fairly large saucepan 

since it foams up more than mosi 

candies. Boil until a light brown in 

color (about 30 minutes) and a 

small amount in cold water forms 

a ball which can be shaped in the 

fingers. Remove from fire. Add 

buiter. Cool. Beat until creamy. 

Ada nuts or cocoanut. 

MISS L. ELIZABETH ROYSTER 

Route 2 

Oxiord, N..C. 
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JIM’S AUTO SERVICE 


Chrysler and Plymouth Cars 


— International Trucks 


Sales and Service 


JIM WILLIAMS, Proprietor 


Hillsboro St. — 


Dial 975 — 


Oxford, N. ©. 
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CHOCOLATE FUDGE 

2 cups granulated sugar 
4 tablespoons ©o0coa 
1 cup milk 
teaspoon vanilla extract 
tablespoons butter 
tablespoon syrup (any kind) 

Sift sugar and cocoa together 
Piace in saucepan and rub _ into 
smooth paste by adding part of 
milk, Add butter and all of milk 
except 1-4 cup. Place on stove and 
boil, Add 1-4 cup of milk and cook 
until it forms a soft ball when 
dropped in cold water. Remove 
from fire. Add vanilla and let cool. 
Beat until it is just thick enough 
to pour into buttered dish. When 
it gets cold cut into pieces the size 
yuu desire. By adding 1-4 cup of 
milk after it starts boiling you will 
find fudge to be free from grain 
and to be nice and smooth. All 
measurements are level. Recipes 
may be doubled for more candy if 
desired. 

MISS EUFAULA GOOCH. 

Siem, N. C. 


rm pA a 
FUDGE CANDY 

2 squares chocolate 

2 cups sugar 

3 tablespoons butter 

1 1-2 teaspoons vanilla 

1-2 cup milk 

Put the sugar, chocolate, butter 
and milk into a sauce pan. Put it 
over the fire and let boil until a 
little dropped in cold water will 
form a soft ball. Then add the va- 
nilla. Remove from the fire, coo! 
and heat well. Then pour it into a 
buttered dish. Cut in squares when 
cold. 


Re hoe 


MISS MAY WILSON. 
Stovall, N. C. 


Lela aioe Baca ES 
COCOANUT CANDY 

“Grate 1 cocoanut, spread and dry 

for two days. 1 box XXXX sugar 

worked up with about 1-4 lb. butter 

and 1-4 spoon vanilla. Add cocoa- 

nut. Roll out and cut in squares. Let 

dry till next day. 

Route 1 

Kittrell, N. C. 


COCOA FUDGE CANDY 

2 cups of brown sugar 

1 cup of white sugar 

1 tablespoonful of flour or starch 

2 tablespoonsful of cocoa 

1 cup of sweet milk 

Butter size of a walnut 

1-2 teaspoon of vanilla 

A pinch of salt 

Put the first four ingredients in 
pot and mix thoroughly. Add milk 
and salt. Stir until begins to boil. 
When thick add butter. Cook uniil 
a soft ball will form when tried in 
cold water. When begins to cool 
beat well and add flavoring. Pour 
on wax paper and cut in squares 

MRS. G. B. ALLEN. 

Creedmoor, N. C. 
Route 1. 





KISSES 


3 egg whites well beaten 

1 cup white sugar 

1 teaspoon vanilla 

1-2 pound cocoanut 

1 tablespoon cornstarch 

Mix the egg whites and sugar and 
put on the stove in a steamer or 
over water. until light and 
fluffy. Then remove and stir in the 
other ingredients. Pour onto but- 
tered tin or pie plate and bake in 
moderate oven until brown. Cut in 
squares and let cool. 

BETTIE ALENE SLAUGHTER. 
Box 138, Route 4 
Oxford, N. C. 


So ae Sea 
OLD FASHIONED MOLASSES 
FUDGE 

3 cups brown sugar 

i 1-2 cups molasses 

i 1-2 cups water 

1-4 cup vinegar 

Place ingredients in sauce pan. 
Siir well and boil brittle when test- 
ed in cold water. Then add 4 tabie- 
spoons of butter and pour into but~ 
tered pan to cool. As soon as possi. 
ble, pull until candy is light brown. 
Cut into strips with scissors or 
sharp knife. Place on paper until 
cold. 
PAULINE JOSEPHINE NEWTON. 
Route 4 
Oxford, N. C, 
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ICE CREAM AND CUSTARDS 


ICE CREAM 

This makes a 6 quart freezer full 

4 quarts whole milk 

6 eggs 

4 1-2 cups sugar 

3-4 cup flour 

1-8 teaspoon Salt 

2 tablespoons vanilla 

Put milk in top of double boiler, 
(for double boiler I use a 6 qt. 
kettle set in dish pan of hot water) 
let heat to boiling. In the meantime 
break eggs in bowl, beat well. Add 
sugar, flour and salt and beat al! 
well. Add a cup of hot milk to egg 
mixture to thin it, then add egg 
mixture to hot milk stirring as you 
co. Let cook until thick enough to 
coat spoon stirring occasionally. 
Remove from fire and let stand in 
eold water until thoroughly cooled 
Stirring occasionally to prevent 
lumping. Add vanilla and freeze. 
For fruit cream, omit vanilla. Adi 
Z cups crushed fruit. 

MRS. C. R. JONES. 

Route 1 
Rougemont, N. C. 





COFFEE BAVARIAN CREAM 


1 cup clear strong coffee 

1 pint cream 

1 cup sugar 

1-3 cup cold water 

1 package of gelatin 

Soak gelatin in the cold water 
Mix coffee and sugar and let it 
come to boil, then add_ gelatin. 
Strain in muslin rag. Beat this with 
egg whip till it begins to thicken. 
Add whipped cream. Mix well and 
turn into mold. Serve with whipped 
cream seasoned with vanilla. 
MRS. JOHN C. LAWSON. 
Oxford, N. C. 
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BOILED CUSTARD 
1-2 gallon of fresh milk 
€ eggs 
2 cups of sugar 
1 tablespoonful of vanilla 


Put milk in double boiler and - 


place on stove. Let it come to a 
poil. When it has boiled remove 
from double boiler and cool for 


five minutes. Add well beaten egg 
yoik, place on stove and bring to a 
poil. Remove and cool for five 
minutes then add_ stiffly beaten 
white of egg. Put back on stove 
ana bring to a boil stirring contin- 
uously. Remove, add sugar and va- 
nilia. Place in refrigerator until 
cold. Serve with cake or custard. 
MRS. LEE B. NEWTON. 
Route 2 
Oxford, N. C. 
Sale wee 
VANILLA CUSTARD 
1-2 cups milk (scalded) 
eges 
or 6 crumbled vanilla wafers 
tablespoons sugar 
marshmallows 
-2 teaspoon vanilla 
Pinch of salt 
Pour the milk over vanilla wafer 
erumbs. Beat the eggs. Add sugar, 
salt and vanilla. Combine with 
milk and wafer crumbs. Add 
marshmallows (cut up) and pour 
into greased custard cups or mut- 
fin tins. Bake in pan of hot water 
inn moderate oven until thick or 
firm. This will serve six. 
MISS CHRISTINE COOKE. 
215 Broad Street 
Oxford, N. C. 
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CHOCOLATE ICE CREAM 


5 pints of milk 

2 cups sugar 

4 eggs 

1-8 teaspoon salt 

1 pint cream 

5 tablespoons cocoa 

1 tablespoon vanilla 

Heat 1-2 of milk and dissolve su- 
gar in it. When cool add beaten 
eggs, salt, and vanilla. Mix cocca 
with a little milk and add to the 
rest of mixture. Lastly add remain- 
ing milk. Mix thoroughly and chill. 
It is now ready for the freezer. 
When frozen this will fill a gallon 
can of ice cream. 

MRS. F. S&. BEASLEY. 

Route 3 
Oxford, N. C. 
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VANILLA CUSTARD CREAM 


2 cups whipping cream 

2 quarts sweet milk 

4 eggs 

1 3-4 cups granulated sugar 

2 tablespoons flour or corn starch 

1 teaspoon vanilla 

Beat eggs until very light, grad- 
ually beat in sugar and flour that 
has been sifted together. When 
well creamed add to milk that nas 
been heated to lukewarm. Continue 
to stir and cook slowly until thicx. 
When cool add vanilla and whip- 
ped cream. Beat well. Pour into 
trays. Freeze (position 7th). Stir 
once or twice. For variation, serve 
with crushed fruits or chocolate 
syrup spread over top. For economy 
use cream from the 2 qts. of milk 
instead of extra cream. 


MRS. E. F. CURRIN. 
Oxford, N. C. 


CHOCOLATE ICE CREAM 
quart whole milk 
cup sugar 
egg 
heaping teaspoons plain flour 

heaping tablespoons cocoa 

(Baker’s) 

Pinch salt 

Small pinch soda 

Butter size of walnut 

1-2 cup sweet cream 

1 teaspoon vanilla 

Mix dry ingredients. Add some of 
tule milk, then whole egg. Beat all 
together (with egg beater) until all 
ef milk is used. Put in double boil- 
er. Cook until real thick. Stir mos? 
of the time to keep smooth. When 
thick drop in butter. Then strain. 
When cool add cream and vanilla. 
“ahen freeze. Cut down at least 
twice. This cream will not get icy 
like some. 

MRS, HARRY WILLIAMS. 

Cxford, N. C. 
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MISCELLANEOUS 


BLACKBERRY ACID 
To one peck of blackberres add 
one quart of vinegar. Crush berries 
and let them stand with vinegar 
overnight. The next morning strain 
cif the juice and to each cup of 
juice add a cup of sugar. Cook for 
20 minutes. Pour into sterilized jars 
and seal. To serve: To 1-4 glass of 
juice add 3-4 glass of water , ice 
and fresh lemon if desired, 
MRS. J. W. BULLOCK. 
Builock, N.C. 


eee 
CREAM TOMATO SOUP 

1 pint thick cooked tomatoes 

1 pint sweet milk 

1 tablespoon butter 

1-2 teaspoon soda 

1-2 teaspoon salt 

1-8 teaspoon black pepper 

1 teaspoon sugar 

Let tomatoes boil. Add soda. Stir 
well. Skim foam. Add butter, sugar 
salt and pepper. Remove from fire. 
Add milk. Stir well. Serve while 
hot. 
Route 2 
Oxford, N. C. 


TRANSPARENT CUSTARD 

3 cups white sugar 

3-4 cup butter 

4 eggs 

Cream 4 eggs well beaten with the 
sugar and butter. This mixture will 
make two custards. 

MABLE VAUGHAN. 
Bullock, N. C. 
Sees 
MACARONI SOUP 

1 1-2 cups butter beans 

2 cups diced potatoes 

1 quart tomatoes 

3S cups macaroni 

1-2 cup butter 

1 lb. stew meat 

Salt and pepper to taste 

Put beans on. Cook until tender. 
Then dice potatoes. Put into beans. 
Cook meat until tender. Remove 
all bones. Pour into pot with beans 
and potatoes. Break macaroni. Cook © 
this until tender. Then put all to- 
gether, macaroni, tomatoes, butter 
and salt, also pepper, sugar. Serve 
with crackers. | 

MRS. HUGHIE GOOCH. 

Route No. 1 
Creedmoor, N. C. 
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GREEN TOMATO MINCEMEAT 
peck green tomatoes 
gallon cooking apples 
cups seeded raisins 
lbs. brown sugar 
cup vinegar 
cup chopped suet 
lemons 
tablespoons powdered cinnamon 
tablespoon powdered cloves 
tablespoon allspice 

Wash tomatoes. Put through food 
chopper after stem ends and blem- 
‘ishes are cut off. Place in large 
erock and springle 1 cup salt 
through them. Let stand 3 hours. 
Drain over night through collander 
or cloth sack. Discard juice, squeeze 
demons. Put rinds of 2 through food 
chopper. Add juice, lemon rinds, 
vinegar, and suet to tomatoes and 
apples that have been peeled and 
finely chopped in a preserving ket- 
tle. Bring to boiling point. Add su- 
gar, raisins and spices. Bring to 
oiling point again and let simmer 
until thick. Keeping well stirred. 
Seal in sterilized jars 

When pies are baked chopped 
nuts may be added as liked. 

MRS. RUBY N. BAGGARLY. 

Oxford, N. C. 
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FISH TIMBALES 


2 tablespoons butter 

2 tablespoons flour 

1 cup milk 

2 eggs 

1 tablespoon lemon juice 

1 tablespoon chopped parsley 

1 tablespoon minced onions 

Salt to taste 

2 cups flaked, cooked or canned 

fish 

Prepare a sauce of the fat, flour 
and milk. Add beaten eggs, fish 
and seasonings and salt as needed. 
Pour the mixture into greased cus- 
tard cups and bake in a pan of hot 
water in a moderate oven (350 de- 
grees F.) for 30 minutes. Turn the 
timbales onto a hot platter and 
garnish. 

EVA MARIE SLAUGHTER. 

Route 4, Box 138 
Oxford, N. C. 





PICKLED OYSTERS 


1 quart oysters 

1-2 pint vinegar 

2 tablespoons of whole allspice 

1 pod red pepper 

1 blade of mace 

Salt 

Boil oysters in a little water un- 
til the edges begin to curl. Drain off 
liquid and spread the oysters to 
cool. 

To 1 quart of water, add vinegar, 
allspice, pepper cut in rounds, mace. 
and salt to taste. Boil for about 
twenty minutes and when cool add 
the oysters. 

This may be served as a cock- 
tail. 

MRS. J. P. TINGLE. 
Oxford, N. C. 





EGGS-RADISH SCRAMBLE 


6 radishes 

4 eggs 

2 tablespoons fat 

Salt 

Beat the eggs thoroughly. Mix 
with diced radishes. Put the fat in 
frying pan, and when it is hot, put 
in the egg and radish mixture. Sea- 
son. Cook until eggs are well done. 

MRS. LEE ROY PITTARD 

Route 2 
Oxfo.d, N. C. 


POTATO CROQUETTES 


2 cups mashed potatoes 

1 tablespoon butter 

Salt, pepper and a little celery 

salt 

2 teaspoons chopped parsley 

1-2 teaspoon onion juice 

1 eggs 

Bread crumbs 

Mash potatoes smooth while hot. 
Add butter, parsley and onion juice. 
Mix well. Stir in well beaten egs or 
as much as will be required to 
make potatoes firm enough to han- 
dle easily. Form into croquettes or 
any shape desired. Dip in remaind- 
er of egg. Roll in bread crumbs. 
Cook golden brown in piping hot 
fat. Serve. 

MRS. H. S. P. CREWS. 


Route 2 
Oxford, N. C. 
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DEVILED OYSTERS 


1-2 cup salad oil 

1-2 teaspoon salt 

2 teaspoons paprika 

1 teaspoon grated horseradish 

1-4 cup lemon juice 

24 oysters, drained 

1 tablespoon worcestershire sauce 

Flour 

2 eggs, slightly beaten 

2 tablespoons water 

Sifted bread crumbs 

Combine salad oil, salt, paprika 
horseradish, lemon juice and wor- 
cestershire sauce. Pour sauce over 
oysters. Let stand 1 hour. Drain 
oysters. Wipe dry. Roll in flour. 
Combine eggs and water. Dip oys- 
ters in egg mixture. Roll in crumbs. 
Fry in deep fat until brown. Drain 
on crumpled absorbent paper. 

hM=S. J. H. BLALOCK. 

308 Coleman St. 
Oxford, N. C. 


Sot. SS 
SUMMER STEW 

Cook together until tender about 
1-2 lb. home-cured meat, ham. 
shoulder or side. 

2 cups snap beans 

1 large onion 

2 cups green butterbeans 

Add in order given: 

2 cups diced potatoes 

2 cups shredded cabbage 

2 cups fresh corn 

Season with: 

2 tablespoons sugar 

1 teaspoon black pepper 

1-8 lb. butter 

Salt to taste as all meat isn’t the 
same in saltiness. Cook until a thick 
stew. Serve with sliced tomatoes or 
lettuce. 

MRS. PAUL H. STEM. 

Stem, N. C. 
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CREOLE RICE 

1 cup of rice 

1-2 pound of hamburger 

1 green pepper, chopped fine 

1-4 cup of tomato catsup 

1 1-2 cups of boiling water 

Boil rice until done. Into another 
pot put 1 1-2 cups of water. Bring 
to a boil and add green pepper 
which thas been chopped into tiny 


pieces. Turn down heat and _ let 
simmer for five minutes. Season 
hamburger to taste and add to the 
pepper, cooking about three min- 
utes longer and stirring constant- 
ly. Then add the catsup and finally 
the cooked rice. Mix thoroughly 
and remove from fire. Makes a de- 
licious satisfying meal by itself 
and serves four. 

MRS. CLIFTON H. BRADFORD. 
Box 620 
Oxford, N. C. 


ht Man lech 
CAULIFLOWER AU GRATIN 
Cook cauliflower in boiling, salt- 
ed water 12 minutes or until tender, 
drain and place in greased baking 
dish. 
i cauliflawer, separated into 
flowerets 
2 tablespoons minute tapioca 
3 4 teaspoon salt 
1-8 teaspoon paprika 
2 cups milk 
1 cup grated American cheese 
1 cup bread crumbs, buttered 
Combine minute tapioca, salt, 
paprika, and milk in top of doubie 
boiler. Place over rapidly boiling 
water, bring to scalding point from 
3 LC 5 minutes, and cook 5 minutes, 
stirring frequently. Take from boii- 
ing water. Add cheese and stir un- 
til melted. Pour over hot cauli 
fiower. Cover with crumbs and 
bake in moderate oven 20 minutes, 
or until crumbs are frowned. 
MISS MARGARET BOYD. 
Route 2 
Oxford, N. C. 
en. ene 
CANNING SNAP BEANS 
1 gallon snap beans 
2 1-2 pints water 
1 cup vinegar 
1-2 cup sugar 
Put water, vinegar and sugar and 
piace over fire. When water begins 
to boil add beans and boil 5 min- 
utes counting from the time they 
begin to boil. Put in jars and seal. 
(To cook after they are canned): 
Soak beans one hour in cold water 
and cook like fresh beans. 
ALICE YANCEY. 
Route 1 
Nelson, Va. 
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DINNER IN A DISH 


1-4 cup snowdrift and butter 
(mixed) 

1 onion chopped 

2 cups cooked spaghetti 

1 lb. hamburger : 

3-4 cup grated cheese 

i tsp. salt 

1 3-4 cups canned tomatoes 

1-8 tsp. black pepper 

1-4 cup sugar 

1-2 cup fine bread crumbs 

Fry onion in Snowdrift and but- 
fer. Add meat and seasoning. Coox 
6 minutes. Make a layer of spa- 
ghetti in baking dish. Add meat 
mixture and drippings. Then add 
another layer of spaghetti. Pour in 
sweetened tomatoes. Sprinkle bread 
crumbs over tomatoes. Cover dish. 
Bake in moderate oven 35 minutes. 
Remove. Sprinkle with grated 
cheese. Without cover, bake 10 
minutes longer. 

(To vary use rice or macaroni in 
piace of spaghetti. Use 1-2 of the 
tomatoes and add the other half 
of cooked green peas or cooked 
corn.) 

MRS. SAM PARROTT. 
Creedmoor, N. C. 





SUNNY FRITTERS 


1 1-3 cups flour 

2 eggs beaten 

2 teaspoons baking powder 

1-2 teaspoon Salt 

1 tablespoon lemon juice 

1-2 cup pineapple juice 

2 tablespoons melted Crisco 

3-4 cup crushed pineapple 

1 cup bananas cut in small cubes 

Crisco for deep frying 

Mix and sift dry ingredients. Add 
pineapple juice, lemon juice, beat~- 
en egg and Crisco. Mix well, then 
stir in bananas and drained pine- 
apple. Drop by tablespoons in deep 
hot Crisco. Fry until brown (about 
3 minutes) and drain on absorbent 
paper. Serve with meat or dust 
with powdered sugar and serve with 
honey as a desert. 

VALERIA KNOTT. 

Route 1 
Oxford, N. C, 


BANANA FLOAT 


1 small box of gelatine 

1 cup of cold water 

3 pints of sweet milk 

2 1-2 cups of sugar 

6 bananas 

Take the gelatine and dissolve in 
the cup of cold water for one hour. 
Boil the sweet milk and sugar to- 
gether. Dip out a little of the boil- 
ing milk and stir it into the gela- 
tine, then stir this into the rest 9a: 
the milk and boil ten minutes 
Wihen cool, stir in six bananas that 
have been broken to pieces with a 
fork. Mix thoroughly and set it on 
ice. Allow the bananas’ to freeze af- 
ter being mixed. Take 1 qt. of rich 
cream, sweeten to taste, flavor with 
vanilla and whip it well. Put the 
frozen bananas in a glass dish o 
bowl, with the whipped cream or 
top. Serve while frozen. 

MISS MOZELLE WILLIAMS. 

Route 4 
Oxford, N. C. 
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STRAWBERRY PRESERVES 


Take 2 lbs. of nice fresh straw- 
berries, cap, wash, and drain. Put 
berries in a large kettle and add 4 
lbs. of sugar. Bring to a good boil 
and boil rapidly for 10 minutes. 
Pour into hot sterilized jars and 
seal. 

The preserves are natural in col- 
or and are delicious in flavor. 

MRS. J. C. CONNELL. 
Route 2 
Oxford, N. C. 


OYSTER STUFFING 
(For Ten Pound Fowl) 
6 cups bread crumbs, about 2 
cups of the 6, corn bread 
1 cup butter, melted 
2 teaspoons salt 
1-3 teaspoon pepper, black or 
white 
1 cup minced celery 
2 tablespoons minced onion 
1-2 teaspoon sage 
2.cups chopped oysters 
Lightly mix ingredients with fork 
and stuff fowl. 
MRS. W. T. AIKEN. 


Stem, N. C. 
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DRY BEAN CHOWDER 


1 cup dried beans 

2 slices bacon 

1 can corn 

1 can tomatoes 

Salt and pepper 

Cracker crumbs 

Soak beans overnight and _ boil 
until tender. Drain into a fire proof 
casserole. Fry out the fat from the 
“pacon until it is perfectly crisp, 
care being taken that it is not 
burned. Then add corn, seasoning 
and tomatoes. Mix all and add ft 
beans. Sprinkle cracker crumbs 
over the top and bake twenty-five 
minutes. Serve from the casserole. 

MRS. N. A. MORTON. 

Route 2 
Oxford, N. C. 
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DELICIOUS VEGETABLE SOUP 
1 pound of beef, with some fat 


4 to 6 medium size Irish potatoes: 


1 No. 2 can of English peas or 
butter beans 
1 quart of tomatoes 
1 No. 2 can corn 
Cook beef until thoroughly done. 
Peel and cut potatoes in small 
pieces and with other vegetables 
ada to beef and cook for an hour 
or two, the longer the better. Add 
pepper and salt to taste.’ Fresn 
vegetables may be used instead of 
canned and the recipe may be cut 
in half for small family. 
MRS. CAREY CHEATHAM. 
Route 3 
Oxford, N. C. 


ihe aa bates 
FRIED SQUASH BLOOMS 
Gather early in the morning 
while fresh and tender, as many as 
you wish to use. ‘Then pick and 
wash and roll in flour. Spread in 
deep, hot grease in frying pan. 
Dust lightly with black pepper. 
‘urn over as you do fried bacon, 
until light brown. Continue until 
you have finished all that you 
picked or until you have enough 
for your family. Serve with any 
vegetable instead of meats. 
MRS. E. G. ROYSTER. 
Route 2 
Virgilina, Va. 


RUSSIAN TEA 
3-4 cup of sugar 
3 cups of water 
Juice of 3 oranges 
Juice of 1 lemon 
4 cups of strong tea 
3 cloves to each serving cup 
Slice the lemon rind and the rind 
of 1 orange and put them in a pan 
with the sugar and the water and. 
bring to a boil. Add fruit juices. 
and strain. Add tea when ready +o 
serve. Put cloves in cup and pour 
in the hot tea. Serves 10. 
MRS. A. H. TAYLOR. 
Oxford, N. C. 
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TOMATO CATSUP 


Pick real ripe tomatoes. Mix #& 
cups of onions to 2 gallons of toma- 
toes. Cook all to pieces. Take oii 
stove, carry through a Sifter. 

Put back on stove and mix fol— 
lowing: 

2 cups sugar 

2 teaspoons ginger 

1 teaspoon of black pepper 

1 teaspoon of cloves 

4 bowls of red pepper 

All spices 

Cook until thick. Then pour 1 qt.. 
vinegar. Then cook 30 minutes. 

MRS JACK OWEN. 
Route 1 
Oxford, N. C. 


—_——~.——_——_—— 
IRISH POTATO STEW 


2 cups of water 
2 cups of thin slices of irish pota-- 
toes 

2 cups sweet milk 

2 small onions 

1 tablespoon of butter 

3 slices of meat 

1 cup of flour made up into paste 

Peel irish potatoes and slice thin.. 
put water into a pot with potatoes. | 
and onions and cook until potatoes: 
are tender. Then fry 3 slices of meat 
and pour into ingredients. Them 
add 2 cups of sweet milk and thim 
slices of dough. Cook until thickens, 
then add butter, also add salt and 
pepper to taste. 

MISS FLORENCE WILLIAMS.. 
Clarksville, Va. 
Route 2 
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YAMS BAKED IN ORANGES 
FOR LUNCH 


Cut the top off of six oranges and 
with a spoon scrape out all the 
pulp. Wash six sweet potatoes and 
boil in salt water until soft. Drain 
and peel them, mash them well with 
a potato masher. Add three to five 
tablespoons of cream and two tabie- 
spoons butter, a little grated or- 
ange peel (orange part only). Salt 
to taste a little orange juice and 
two tablespoons of. sugar and beat 
until fluffy. Fill the oranges with 
this and bake until lightly browned 
on top. 

MISS. LILLIE NEWTON. 
Nelson, Virginia. . 





STRAWBERRY PRESERVES 


Select one quart of nice fresh 
strawberries, wash, cap and drain, 
then put berries in two quart size 
kettle, pour over them two table- 
spoons of vinegar and bring to boil, 
boil one minute, then add four cups 
of sugar and boil rapidly 15 min- 
utes. Be sure to count time after 
boiling point is reached and remove 
from fire, skim off foam and put 
into hot sterilized jars and seal with 
paraffin. This makes delicious pre- 
serves perfect in color. Lemon 
juice can be used in place of vine- 
gar, 

MRS. P. H. GUERRANT. 
Oxford, N. C. 

Route 3. 





DATE LOAF 


2 boxes dates 

1 box Graham crackers 

1 box marshmallow candy 

1-2 cup candied cherries 

1 pint pet cream 

Crumble Graham crackers, cut 
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cates marshmallow candy and 
cherries into diced pieces, add 
enough cream to mix well. Sprinkle 
a few crackers on wax paper, mold 
into a loaf, put on paper, then 
sprinkle a few crackers on top. Set 
in cool place until cold, then slice. 
Serve with punch. 
MISS MARIE ADCOCK. 

Route 1 

Rougemont, N. C. 


CHEESE PUFFS 
2 well beaten eggs 
3-4 cup of flour 
1-2 cup grated cheese 
Salt and pepper to taste 
1 level teaspoon baking powder 
3-4 cup milk 
Frying fat 
Beat the eggs well and add tne 
milk. Sift together the flour, bak- 
ing powder and seasoning. Add the 
cheese and mix to a stiff batter 
with the milk and eggs. Beat weil 
and drop by spoonsful into hot fat 
Fry golden brown. Drain and serve 
MRS. ERNEST CIPHERS. 
Route 1 
Nelson, Va. 


TOMATO CATCHUP 
1 gal. ripe tomatoes, sliced 
1 large onion 
8 green peppers (or 4 reds) 
3 tablespoons Salt 
Cook until tender. Strain through 
sieve, pressing through all pulp pos- 
sible. To this add 3 cups of vinegar, 
sugar and mixed pickle spices to 
taste. Cook until thick as desired. 
Put in sterilized jars and seal. 
MRS. FELIX G. ADCOCK. 
Route 4 
Oxford, N. C. 
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Carolina Furniture Co., Ine. 
OXFORD, WN. C 





Home of Fine Furniture 


_ MATTRESSES — RADIOS — RUGS 
STOVES — RANGES 





SPECIAL ORDERS AT LOW PRICES 
OUR SPECIALTY 


: Solid Mahogany Bed Room and Living Room Suites 
Styled By Such Expert Craftsmen As 
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TOMLINSON’S | 
The Last Word In Solid Mahogany Dining Room Suites § 
In Williamsburg Or Mt. Vernon Designs i 
—AND— 

, 
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A Full Line of Furnishings For The Entire House, 
Porch or Lawn 


—YOUR CREDIT IS GOOD WITH UsS— 


Located We Guarantee 
Next To Court House The Quality In Our 
On Main Street ? Furniture 


Telephone 
Sere 


No Order Too Large and None Too Small 
To Have Our Personal Attention 
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TO TAKE HOME... 
THE 
SIX=BOTTLE CARTON 


Aig, By 


The handy six-bottle carton is for 
your convenience . . . to provide 
the “‘pause that refreshes” with 
ice-cold Coca-Cola in your home. 
All the family will welcome this 
pure refreshment. 









Buy it from your favorite dealer 
along with your, other purchasés. 





or Bottling ¢ 


Henderson, N. C. i 
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